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Let’s make Canned Foods Week last all the year 
ANNED FOODS WEEK 


in any event you must 
haveseenonebynow. You 
know its attractive design 
andcoloring. Youremem- 
ber its messages about 
Canned Foods—“Fresher 
than the ‘Fresh’—Packed 


iscoming. The entire 
industry, with all its allies, 
is working to make it the 
Week of Weeks—as it 
should be from the na- 
tional importance of 


Canned Foods. when picked” and “Sum- 
Here we show a Canned mer’s Harvest all the 
Foods Week novelty that year round.” 


will keep alive the mem- 
ory of the week for months 
afterwards. It will carry 


These souvenir banks are 
offered to canners, brok- 
ers, jobbers and retailers, 


into thousands of homes @ EK for distribution to canned 
—and keep there—the foods consumers and 


gospel of Canned Foods: friends, and to advertise 
their economy and convenience, their | Canned Foods Week, at the nominal 
superlative freshness, purity,and price of $1.00 per case of 2 dozen. Send 
wholesomeness, orders to National Canners Association, 


If you were atAtlanticCity youhaveone § Washington, D.C. Early orders are the 
of these Canned Foods Week banks; most certain of acceptance. 


CANNED FOODS 
MARCH 3-10 WEEK 3-10 


THE CONSUMERS OPPORTUNITY | 


National Canners’ Association 


This space used by the National Canned Foods Week Committee through the courtesy of the American Can Company, 
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CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-Etc. 
A.K.ROBINS & CO. BALTIMORE, MD. 
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THE WHEELING 
SANITARY CAN THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHITAKER-GLESSNER CO. CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE 


COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. 


Columbia Building 


A Pea Cleaner To Tie To. 


No leaves, stems or other loose dirt in peas clean- 
ed on a MONITOR. 

The screens on a MONITOR stay clean’ because 
the first air separation through which the peas pass 
on the way to the screens takes out a big part of 
this coarse dirt. Then the screens throw off the 
pods and other heavy refuse and the last air separ- 
ation finishes the job. 

Compare it with anyother. It’s the only real 
Pea Cleaner made today. 

But it takes as much power and twice the atten- 
tion to operate other machines and then you do 
not get equal results. 


Are you investing wisely in pea cleaners ? 


HUNTLEY MFG. CO. 


P. O. Drawer 25 SILVER CREEK, N. Y. 


SPECIAL AGENTS 

A. K. ROBINS & CO. 
Baltimore, Md. 

BROWN BOGGS Ltd. 
Hamilton, Ont. 

KING SPRAGUE CO., 

353 E. 2nd. St., Los Angeles, Calf. 
FRANK 


E. RUNDLE 
88 32nd. St., Milwaukee, Wis, 


Canadian Plant 
HUNTLEY MFG. CO., Ltd. 
Tillsonburg, Ont. 
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USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 


For Better Pack of Peas at Greater Profi 


FRANK HAMACHEK, KEWAUNEE, W 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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| Make Good Packs 
— Better 


The most exacting selection of raw stock 
plus extreme carefulness in preparation are 
admittedly essentially vital in the struggle to 


but, these precautions, minus A-B Continu-- 
ous Agitating Cookers and Coolers, lack the 


Cans rolled continuously a final finishing touch which unmistakably dis- 
tinguishes them as quality products of sup- 


Contents cooked uniformly reme merit. 


The widespread use of A-B. Continuous 
Agitating Cookers and Coolers in canneries 
which have gained a reputation for their 
quality output, is not the result of favorable 
circumstances, but the logical recognition of 
good, dependable equipment. 


Your name and address will bring full particulars. 


produce canned foods of the highest quality, | 


CONTINUOUS AGITATING 


COOKERS and COOLERS 


ANDERSON-BARNGROVER 


CONTINUOUS OPERATION PROFITABLE PRODUCTION 
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Avoid 


We are the sole manu- 
facturers of 


Peerless 


Huskers 
Corn Washers 

yrupers and Briners 
Tomato Washers 


Peerless Ear 
Placer 


This is the Year of all years 

to install reliable equip- 
ment. 

“Cuts off the butt You cannot afford to oper- 

without cutting into ate machinery that is not 

the sama” 100% efficient, or that is 

breaking down during 

your rush, and preventing 

your canning ity Foods. 


The ear placer--a distinctive feature on 
Peerless Huskers--saves corn 


This device places every ear of corn in the right position so that the knives will cut off the butt 
without cutting into the corn. This saving will almost pay the wages of the husker feeder. 


Like other devices on the Peerless, the ear placer acts only upon one ear at a time 


The ear placer, the roller chains, the fly-wheel, the improved, wrapped rubber rolls and the general 


simplicity and strength of the 1923 Roller Chain Model, make the Peerless the most economical 
husker you can install. 


Why not write today for catalog of Peerless features 


Peerless Huskers 


PEERLESS HUSKER COMPANY BUFFALO, NEW YORK 


. 
et more cans per ton 
| 
| IN | 
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The Book You Need! 


Complete Course 


Working formula for the canning, pickling and preserving of all 
food products—Times, temperatures and particulars-~ 
PRICE $5.00 
The only book of its kind 
Published by 
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WEEKLY REVIEW 


Market Quiet in Every Section—Tomatoes at Restrictive Prices 
—The 1923 Tomato Statistics Issued—Jobbers Are 
Taking Some Futures. 


very quiet. There is no evidence of particular weakness 
k anywhere, but trading is upon a limited basis, covering 
immediate wants. 

In the matter of spot tomatoes it is claimed the prices have 
reached so high a figure that trading is naturally restricted, It 
was thought that the war-time luxurious living had advanced the 
people’s ideas to an extent that would permit very much higher 
prices to move all commodities without the old, well-known price 
restriction. To an extent this has happened, but the lid is not off 
by any means; there is still a limit, and the fact is very definitely 
seen now in canned tomatoes. Certainly more people will take 
their requirements of canned tomatoes at whatever price they 
may have to pay, more than there used to be by many times; 
but the great mass of consumers will not follow the price beyond 
a certain point. And there is another restricting influence to be 
considered in the matter, an added burden to the prices demanded 
by the first producers, or canners, and that is the item of freight. 
In olden days freight was not nearly the item it is today, we need 
not remind you; and in olden days the percentage of overhead, 
and the percentage of profit were not nearly as high as they are 
now. Here enters in the damnable cost-plus curse that had its 
origin with the war, and has permeated every line of industry. 
In the olden days the jobber might have gotten through by add- 
ing 20 per cent to the cost of the article, to cover his overhead 
and profit, but he added this to a cost of $1. Now he finds that 
he must add 30 to 35 per cent to the cost, to cover his increased 
overhead and leave him a profit, but this charge is against, vir- 
tually, $2, instead of $1. And he rather likes this higher per- 
centage upon the largest cost, because it means just that much 
larger percentage of profit. The figures we are using are not 
set down as definite; we merely wish to call attention to the 
styles or system and its effect. If, for sake of the argument, 
the jobber figured his profits at 10 per cent in the olden days, 
he would have made 10c on the $1 cost; but today if he still fig- 
ured but 10 per cent for profit, he would receive 20c profit on the 
$2 cost. Take this all down the line to the ultimate consumer, 
and it soon becomes apparent why the consumer will soon curtail 
her buying when tomatoes originate with the canner at $1.65 
per dozen, where they used to be 85c. 

From this it will be seen, too, that the canners are not all 
to blame for the high prices which are restricting consumption. 
There is no war-time profit in canned tomatoes of good quality, 


TT HE canned foods market in every section of the country is 
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even at $1.65 today. Jobbers are inclined to blame the canners, 
and that is not quite fair. 

However, there seems every reason to believe that tomatoes, 
in particular, and most items of canned foods in general, will be 
cleaned up, even upon the restricted consumptive basis, long be- 
fore new goods can be produced. 

The item of particular interest this week has been the issu- 
ance of the tomato statistics, after a long and tedious delay that 
could not be avoided, under the unwilling co-operation of the 
tomato canners. The National Canners’ Association, which com- 
piles these statistics, had unusual difficulty in getting the figures 
correct this time, simply because a lot of canners deliberately 
refused to comply or to do anything to help. Another reason 
was, that the past year’s production of “tomato products’ other 
than canned tomatoes was heavier than ever before, and care 
had to be exercised to keep these figures out of the canned prod- 
ucts, The Association did everything in its power to hasten the 
report, and is in no way to blame for the delay. This will, like- 
wise, explain the delay in the appearance of the Annual Almanac. 
That work is now going through as rapidly as presses can turn it 
out, and will soon be in your hands. 

The figures are published in this issue, and will afford in- 
teresting study. For the first time in history the production of 
canned peas exceeds the production of either tomatoes or corn, 
a complete reversal of the usual. 

We will leave to the reader the pleasure of checking up re- 
sults in tomato canning in any section, as compared with what 
the season’s promises were, when the canning wag being done. 
This makes an interesting pastime to the man who can remember 
or refer to the statements emanating from any given tomato 
producing section. This gives the proof of the pudding, and it 
furnishes its own sauce. 

Spot prices show very few changes of any kind. No. 3 
standard tomatoes have advanced another notch in this market, 
to $1.65, and their genuine scarcity would seem to promise even 
further advances. They will soon be a luxury, to be traded in 
only between jobbers. 


Corn has shown nothing of particular moment and seems to 
be moving along on the even tenor of its way. 

The same might be said of peas and of most other items of 
canned foods, and the need, therefore, to mention each in detail 
is not apparent. 

Principal interest has been centered in futures of all kinds. 
In this section tomatoes take the lead in this, and they have 
been traded in to a limited extent. The buyers are taking some 
future tomatoes, but it is evident they are taking them in a very 
careful manner. The reports of preparations for big packs of 
all canned foods during 1923 have been widespread, and the 
buyer cannot help but feel that, with big packs, the market 
prices will not. rule high. However, these prices cannot rule low, 
owing to the increased costs of the year. Canned foods cannot 
be produced as cheaply this season as they were last, and any 
attempt to bear the market and get futures at lower prices will 
result in the destruction of quality packing. It cannot be other- 
wise. The jobbers must bear this in wind and be prepared to 
take the blame for killing the best canned foods opportunity they 
or the canners have ever had, if they pursue a niggardly policy 
in the buying of futures at fair prices, based upon costs. A good 
proportion of the expected pack must be sold as futures, and 
they should be sold so as to yield the canners some profit. It 
will simply mean the killing of the goose that lays the golden 
eggs if this is not observed by the buyers. Unfortunately, the 
canners are not made of the kind of stuff that can withstand a 
severe onslaught upon their prices; the canners lack the stamina 
to fight back and protect themselves. They are given too much 
to “hoping” that things will break in their favor, and that they 
will be able to produce the goods just a little below the apparent 
costs as figured today—a thing they have been trying ever since 
canning was first begun, and which they have never yet been 
able to accomplish. And, unfortunately, a lot of canners really 
think they have beaten the game in this way. Farmer-like, a 
one-day glut of tomatoes at low prices is regarded by them as 
the season’s price, although it may represent only the smallest 
kind of a fraction of their year’s pack. The number who figure 
in this way is, fortunately, growing very small, and the canners, 
as a body, are becoming very much better business men, know- 
ing their costs and watching their costs from day to day. 

Interest in acreage contracting is beginning to warm up. 
Central West might consider itself in a very fortunate position 
Tomato. growers in the Tri-State region have about come to the 
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conclusion that they must pay 25c per basket, or $15 per ton, 


‘and there is not so much heard of free-lance or uncontracted 


acreage this season as usual. 
in evidence today. 


As a contrast, Indiana, with yields of tomatoes ranging from 
7 to 10 tons to the acre, is contracting at from $10 to $12 per 
ton, and California will not be greatly different in prices. With 
the low freight rates via the Canal, this latter State looms up as 
a very formidable competitor of the East on tomatoes. The 
in this matter, but Indiana seems to be turning largely to tomato 
products rather than canned tomatoes, although her pack in 1922, 
owing to her very fine crop, was the largest ever put up. 


California was also reported, early in the season, to be run- 
ning nearly everything into pulp for tomato products, but she 
came through with quite a good output of canned tomatoes. 

It is generally understood that pea contracts with growers 
were on about the same basis as in 1922, and corn is in the same 
boat, It is for that reason that future prices on these two items 
must be held up at least as high as last season’s. Maine has 
come out wth its future prices on corn, and it is said the buyers 
are quite favorably impressed with them and placing business 
freely. Maine has less trouble selling its corn futures than have 
the canners of most any other item in any section of the country, 
Hawaiian pineapple being the great and notable exception, along 
with California asparagus. 


This may come later, but it is not 


MAINE MARKET 


General Business Very Good— Coldest January on Record— 
Future Corn Prices Announced—These Prices Are 
Very Firm—Meet With General 
Approval. 


Portland, Me., February 28, 1923. 

IEENERAL business conditions in Maine are very good, in- 

deed, especially considering the handicap of the bad 

weather of the past two months. Continued snows have 
blocked transportation, and many kinds of freight are necessarily 
embargoed, making it-difficult to obtain deliveries enough to boom 
business. January was the coldest and snowyest on record for 
more than fifty years, and while February has not had as much 
snow, the temperature has run very low, and “spot stocks” of 
snow have not decreased, 

The canning business has been enlivened by the announce- 
ment of prices on future corn and stringless beans. Crosby corn 
is offeredeat $1.40, f. o. b. factory, for No. 2 fancy, and $7.50 for 
No. 10s packed in 6/10 cases. These prices are more firm than 
for several seasons, and a lot of good business has been com- 
pleted at the full figures. In fact, quite an amount was already 


booked subject to announcement of price, and such orders were 
immediately confirmed. 


Golden Bantam corn at $1.65 and $8.75 for the two sizes 
have also met with approval from the buyers. The volume of 
sales in this variety has increased each year, and this season 
the up-put will also be increased. Care is being taken, however, 
that the up-put does not exceed the demand. 

Bantam corn on the cob is already well sold up in all sizes. 
No. 10 at $7.00, No. 3 at $3.50 for the 7” can and $3.25 for the 
542”, No. 2 at $2.00, have all been good sellers. The packing of 
corn in this style is limited to two or three firms, all of whom 
report that they are about cleaned up. 

Cut green beans have been offered at the same prices as in 
1922, and are selling quickly. $1.20 for No. 2 size and $5.00 for 
No. 10s, with an alternative of $4.75 for tens if taken in 12/10 
all-wood crates, the old standard style package. 


There has been no change in the spot apple market. Such 
goods as remain in first hands are considered good property, and 
no effort is being made to push them. They bring around $4.00 
when moved. 

Sardines hold at $3.25 Eastport for standards, and are mov- 
ing steadily in small lots. Buyers are indifferent to lots of more 
than their immediate needs, but buy readily when they want the 
goods. The outlook for 1923 is considered very good, indeed. 

A meeting of the Maine Canners’ Association, held last week, 
was given over principally to consideration of methods of con- 
trolling the corn borer, and to backing up legislation on this 
subject. The matter is now before our State Legislature. 


“MAINE.” 
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VARIETIES OF TOMATOES. 


$7.00 
4.00 
4.00 
3.00 

3.00 

3.50 

3.00 

3.00 
ON 3.00 
LANDRETH’S TEN TON........... ......... se 3.00 
3.00 
GREATER 3.00 
3.00 
3.00 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 


PF 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth s 


prices will be found as low as such quality can be sold. 


TOMATO—“The Landreth” D. LANDRETH SEED CO., 


Price $7.00 per pound BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


ae AUTOMATIC END CURLING MACHINES de 


This device performs the operation of curling flanged edges of 
sanitary{type can ends, or any other work where itis necessary to 
curl. Its adjustability allows the chute to be set at any angle to 
convey the ends to curling wheels, making it adaptable for any Open 
Back Inclinable Press, The curling prevents nesting and is essential 
to automatic feeding in Compound Applying Machines and Double 
Seamers. 

The curled edge acts as a retainer for sealing compound and facili- 
tates operation of seaming rolls. One set of hardened rings are 
included, extrarings furnished for additional sizes, Only the inside 
rings are changed, outside rings being provided with adjustment for 
variation in curl. The bearings are fitted with remavable bronze 
bushings. All parts are interchangeable and readily removed for ad- 
ditional sizes. Two Curlers may be arranged behind our Double 
Die Automatic Presses. 


McDONALD MACHINE CO. a 


Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 
di 7600jSouth Racine Avenue, Chicago, Illinois. die 
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CALIFORNIA MARKET 


Opening Prices on 1923 Packed Tomatoes—About Same as Last 
Year’s—Nailing the Rumor on Peaches—Looking to 
Exports—Pineapple Canners Expanding— 

Other Notes of Interest. 


San Francisco, February 23, 1923. 


OMATO FUTURES—Opening prices on the 1923 pack of 
| tomatoes have been made by several packers operating in 
the district known as Southern California, these prices be- 
ing practically the same as the opening rates of the California 
Packing Corporation for 1922. They are as follows: Standards, 
with- puree, No. 2, 90c; No. 242, $1.10, and No. 10, $3.25. Solid 
pack, No. 2, $1.10; No. 242, $1.45, and No. 10, $4.65. Puree from 
trimmings is quoted at $3.00, while puree from whole tomatoes 
is quoted at $4.00 for No. 10. These prices are ae o. b. Los 
Angeles and are guaranteed against the opening prices of the 
Cc. P. C., “or any other reputable canner.” As far as has been 
noted, there has been no rush to book business, and buyers will 
probably go a little slow in placing orders until something defi- 
nite is known concerning the size of the pack. There are indi- 
cations that a large acreage will be devoted to tomatoes this 
year in the San Francisco Bay district, where the bulk of the 
pack is made. Considerable of the acreage ordinarily devoted 
to peas and early garden truck will be given over to tomatoes, 
the rainy winter having interfered with the planting of the usual 
crops. 
ition the Rumor on Peaches—Many rumors have been 
going the rounds to the effect that sales of California standard 
cling peaches have been made of late at San Francisco at $1.67'2 
and even less, but no one can be located here who has reduced 
prices to such a level. The market seems to be firm at $1.75 for 
anything of quality. There is a lot of fruit available that packers 
would like to call standards, but which are really good seconds, 
and which might be had around $1.65. This fruit is of good 
quality, but runs to small sizes, say about twenty halves to the 
can. Packers ran on this fruit last year when larger sizes were 
unobtainable, but have warned growers that similar fruit will 
not be accepted this season. 

Exports—California canners are commencing to study for- 
eign markets as never before, and a determined effort will be 
made this year to increase sales abroad. Last year about $15,- 
006,000 worth of canned fruits were exported from this country, 
of which more than $10,000,000 worth originated in California. 
And of this more than 80 per cent went to Great Britain, less 
than 5 per cent to continental Europe, and 15 per cent to the 
rest of the world. Despite the fact that the bulk of the exports 
are being made to Great Britain, this country apparently offers 
the most fertile field for expansion, and it is there that canners 
are preparing to concentrate their efforts. Those most familiar 
with the situation express the opinion that there is a need for 
an educational campaign in the United Kingdom on California 
canned fruits. They declare that there is a prejudice against 
the use of canned fruits in general, and that what is needed 
above all else is a campaign to assure the consuming public 
there that fruits in California are grown, handled and packed 
under the most perfect conditions. There is also a need for im- 
pressing buyers with the necessity for greater care in asking for 
California products, since packers in other countries are making 
use of labels that closely resemble those of California canners. 
It has been proposed that a properly planned publicity and sell- 
ing campaign be inaugurated in the British Isles by California 
packers to head off competition looming in other quarters, nota- 
bly from Australia. English buyers declare that Australian 
products are not as well graded, or packed, as California canned 
fruits, nor are they of as good quality; but it remains for the 
consuming public to be convinced. Some California products 
are scarcely known in England, notably California ripe olives, 
while there are some new products, such as canned figs, that 
might easily prove a sensation there if properly introduced. 

Pineapple—The annual report of President James D. Dole, 
of the Hawaiian Pineapple Company, Ltd., Honolulu, reached 
San Francisco recently and directed attention to the fact that 
development work has already been commenced on the new hold- 
ings recently secured on the Island of Oahu, and that if all goes 
well the output of the company should reach 2,500,000 cases by 
1927. Concerning the transactions of the past few months which 


added to the company’s holdings on Oahu and Lanai, President 
Dole said: 
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“Including the lands controlled on Oahu and Lanai, this will 
make a total of not less than 30,000 acres of pineapple land, 
which, with favorable developments, should enable the company 
eventually to approximately triple the output of fruit from its 
own plantations. The directors have the entire problem of future 
development under consideration, particularly the problem of the 
Island of Lanai, but are not prepared as yet to announce a defi- 
nite policy. 

“The Island of Lanai is situated about fifty-five miles from 
Honolulu, and we expect to pack all of the fruit raised there in 
the Honolulu cannery. The island is the sixth largest of the 
Hawaiian Islands, comprising about 90,000 acres, or 139 square 
miles. It is not quite one-fourth as large as the Island of Oahu. 
It is approximately 40 per cent larger than Mount Desert Island, 
Me.; is about 40 per cent larger than Martha’s Vineyard, is 
double the size of Staten Island, and is two and a half times the 
size of Catalina Island. The island is now being efficiently oper- 
ated as a cattle ranch, carrying approximately 5,000 head of 
fairly good Hereford stock, and it is the present intention of the 
company to continue the operations of the ranch on such lands 
as are not required for pineapple growing. 

“The company’s 1922 pack was 1,527,948 cases, a decrease 
of 1.04 per cent from the 1921 output, the crop being cut down 
by the extraordinarily dry weather which prevailed during the 
spring months. It was the driest season since the Hawaiian 
Pineapple Company started in business. It is too early in the 
season to make accurate estimates as to the coming year’s crop, 
but indications at present point to a pack for the year of pos- 
sibly 1,700,000 cases, with the prospect of some further increase 
in 1924. Marketing conditions have been excellent throughout 
the year, and with the aid of a general advertising campaign, 
carried on by the Association of Hawaiian Pineapple Canners, 
the market for crushed and grated pineapple has shown satisfac- 
tory improvement. It is obvious that the demand for Hawaiian 
pineapple at the present time exceeds the supply, and this com- 
pany has been making plans for a considerable expansion in its 
business.” 

The canning plant of J. F. Pyle & Son, San Jose, Cal., has 
been purchased by the Baron-Gray Packing Co., a newly organ- 
ized concern of that city, which plans to handle fruits and vege- 
tables. Ernest Barron, oh the new company, was formerly with 
the J. C. Ainsley Packing Company, while H. E. Gray was at 
one time with the George H. Frank Company, also of San Jose. 

The San Francisco offices of the Anderson-Barngrover Man- 
ufacturing Company have been removed to 104 Pine street. 

“BERKELEY.” 


1922 TOMATO STATISTICS 
NATIONAL CANNERS’ ASSOCIATION 


1739 H Street N. W., Washington, D. C. 


February 21, 1923. 

This publication gives the statistical report of toma- 
toes canned in the United States during 1922, expressed 
in terms of No. 3 cans. 

It is to be regretted that this report could not have 
been issued earlier. The delay is through no fault of 
this office, but was on account of the fact that tomato 
canners were much slower than usual in sending in the 


reports of their packs. 
FRANK E. GORRELL, 


Secretary. 
1919 1920 1921 1922* 

2,578,927  3.547,000 1.656.000 3,205,000 
New 59,67: 517,000 =116,000 337,000 
875,598 778,000 530,000 1,312,000 
436.599 515,000 214000 340,000 
438.720 715,000 136,000 775,000 
W. Va. and Virginia. 952.991 1,162,000 217.000 891.000 
Washington & Colo.. 289,775 218,000 62,000 168,000 
3,051,688 1,773,000 339,000 —-1,701,000 
952,066 444,000 152,000 664,000 
Ia., Mich., Ills. Minn. 269,636 250.000 123,000 360,000 
Penn., Tenn. & Ky.... 384,016 680,000 186,000 644,000 
All other States...... 566,679 274,000 59,000 372,000 

10,809,660 11,868,000 ~4.017,000 11,538,000 


*Included in the above are 762.408 cases No. 10’s (12 cans per 
case) ; 634,690 cases No. 1's; 5,944,790 cases No. 2’s; 2,286,758 


cases No. 2%4’s; all of which ‘have been equalized to represent 
No. 3’s. 
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Bliss No. 15K Automatic Flanger 


A Necessity in a 
Modern Can Plant 


Builders cf the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. kno worrs BROOKLYN, N. Y., U.S. A. 


SALES { DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bidg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat’! Bank Bidg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
No. 385 REPRESENTED ON THE PACIFIC COAST BY 


BERGER & CARTER CO.—San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


Liberty 


Canners 


Salt 


THE COLONIAL SALT COMPANY 
Akron, Ohio. 


Atlanta Buffalo Chicago 
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E ARE this week publishing the belated story of the 
W tobato pack for 1922. It isn’t am easy thing to assemble 

the figures which go to make up the tomato pack for the 
whole country, for whereas some cannhers come forward with 
their figures readily and with accuracy, there are still others who 
come forward with their figures slowly and reluctantly and un- 
willingly. And there are still others who, refusing to disclose 
their figures, make it necessary that their pack be estimated by 
those who were in a position to observe their operations and 
judge of the extent of them with reasonable accuracy. 

The figures given for the pack of tomatoes during 1922 are 
especially interesting when considered in connection with the 
pack of preceding years. It will be seen that the pack for 1922 
almost tripled that of 1921. If we will omit the war period, when 
the preduction of canned tomatoes was quickened by extraordi- 
nary need, we shall find that the pack for the past year was the 
third largest since 1908. Because of the extremely light pack of 
tomatoes during 1921, the average pack during the post-war 
period was very light, amounting to only 9,433,165 cases. So, 
during the post-war period, there has been no overproduction of 
canned tomatoes. 

At the recent convention of the National Canners’ Associa- 
tion, held at Atlantic City, President Moore said: “We all have 
the fear that there has been some shrinkage in the consuming 
demand for tomato products.” “This,” he said, “possibly arose 
out of the fact that during the war tomato products were valued 
so highly by the United States Government as a food for our 
soldiers abroad that there was not available a sufficient supply 
of tomato products to retain the interest of the consuming pub- 
lic”? To what extent it is true that there has been a decline 
of interest in tomato products upon the part of the people we do 
not know. We are of opinion that there has been no marked 
decline of interest in canned tomatoes upon the part of the peo- 
ple. But, on the contrary, we just as firmly believe that there 
has been no slightest increase of interest in tomato products upon 
the part of the people—that the people are consuming canned 
tomatoes and still other tomato products after the manner that 
they have been consuming them for many years, nothing having 
been done to quicken or stimulate their interest. Encouraged by 
the demand for canned tomatoes which appeared during the sec- 
ond half of the past vear, sellers of tomatoes are already fever- 
ishly alert in their preparations for the coming tomato season. 
Because of sellers’ eagerness to make sales, opening prices for 
future tomatces soon lost their stability. A prominent broker 
who recently quoted No. 2 tomatoes at 90c and No. 3 tomatoes 
et $1.80 was cuickly approached by a group of sellers who in- 
dicated their willingness to receive orders for 2s at 85c and for 
8s at $1.25. Unless preparations which are being made for the 
pack of tomatoes during the coming season shall have an orderly 
direction, it may well be feared that the pack will be heavy be- 
yond immediate need, and that the market will appear a much 
hedrargled thing before the year shall have closed, It is a pity 
. that the possibility of overproduction for canned tomatoes should 
ba even hinted at, and yet so long as the per capita consumption 
of them remains almost immoyably fixed at two and one-half 
cens, it becomes necessary to repeat that olden admonition about 
overproduction. We greatly fear that unless the beneficent offices 
of dear old Mother Nature shall intervene, we shall likely have 
during the coming season a large, even very large, pack of canned 
tomatoes. with resultant unsatisfactory selling conditions. 


MEEHAN’S LETTER 


Baltimore, Md., February 24, 1923. 


With reference to futures tomatoes, the optimists appear to 
be not strongly inclined to back up the faith that is in them by 
making large-sized purchases at present, notwithstanding the 
fact that the expert cost accountants furnish abundant facts and 
figures to prove, to their own satisfaction, at least, that the can- 
ners who load up their order books with sales at today’s quota- 
tions are, practically, issuing an invitation to the sheriff to pay 
them a visit at the end of next canning season. And the trade 
papers are doing their duty, as they see it, by warning the can- 
ners of the perilous risks they are taking by selling ahead what 
they haven’t got, and have no assurance of getting, because of 
the crop hazards and other things over which they have no con- 
trol. which is all true enough, but the great American canner of 
tomatoes has a private arithmetic of his own which tells him that 
the law of average cost during the packing season will work out 
as well in the canning game as in any other line of endeavor, and 
chance must be a factor to be considered in his business problems 
if he is going to keep the mill a-going to capacity while the raw 
material is obtainable. The canner who plans to pack only when 
he can see a profit on each day’s work is beat before he starts. 
As to the buyer, the chance of making a loss on purchases made 
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at today’s quotations is reduced to a minimum, and it will be a 
comfortable feeling to have laid away in his safe a contract 
signed by a canner who is reliable and responsible enough to 
make good, come what may. Buy some futures now, and follow 
the market with more purchases as the season progresses, apply- 
ing the average cost plan, same as up-to-date canners do, We 


— your order at today’s quotations early in the coming 
week. 


The orders for new peas were not as heavy as last week, but 
there is plenty of time yet for big business in them, from the 
canners’ viewpoint. The crop hazard in this item is the greatest 
of all futures, and an order to the canners at this time yields 
no elation to today’s prices, because they have not forgotten the 
experiences of the past few years, when, in the twinkle of the 
eye, splendid crop prospects vanished for reasons which would 
not materially affect other crops, Take them up seriously now 
and let us have your orders and inquiries for early shipment. 


In futures corn this week, fancy shoepeg was the leader. It 
was bought in a large way and was well distributed throughout 
the sections that use this grade. Crushed corn did not run a 
good second, but it will have its innings shortly, doubtless. The 
No, 1 tins crushed corn is attracting more attention than in 
previous seasons. 


Spot tomatoes are due for a rally in the prices, but, frankly, 
it is not in sight. Statistics favor it, and it ought to come soon, 
but one’s stored-up wisdom and knowledge of the price move- 
ments are in the discard this season, apparently. There is some 
busines's done every day in them, of course, and the orders are 
wearing away the visible supplies, but there is a lack of snap to 
it that is usually in evidence at this time of the year. The Bal- 
timore city canners are nearly sold out of tomatoes and will go 
into the season with bare floors, as will also a majority of the 
country canners, if not all of them. 


Near zero weather put a stop to Cove oyster canning this 
week, and prices stiffened immediately. Another cold wave is 
predicted for next week, which will further preclude the pos- 


sibility of lower prices coming shortly. Cover your commitments 
as needed. 


' THOMAS J. MEEHAN & CO. 


PUBLIC SALES 


We have purchased 122,000 pair U. S. 
Army Munson last shoes, sizes 54 to 12 

which was the entire surplus stock of one 
_ of the largest U. S. Government shoe 
contractors. 


This shoe is guaranteed one hundred 
percent solid leather, color dark tan, bel- 
lows tongue, dirt and waterproof. The 
actual value of this shoe is $6.00. Ow- 
ing to this tremendous buy we can offer 
same to the public at $2.95. 


Send correct size. Pay postman on de- 
livery or send money order. If shoes 
are not as represented we will cheer- 
fully refund your money promptly upon 
request. 


National Bay State Shoe Company 
296 Broadway New York, N. Y. 


= 
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Ke gs VINEGAR-- 


CIDER-- 
PICKLES-- 
BARRELS Soft Drinks, etc. 


Eastern Agents 
Perkin Cooperage Co., 
25 Broadway, New York. 


CHICKASAW COOPERAGE CO. 
Memphis, Tenn. 


FOSS 


JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 


Phones: 
PLAZA 1140 & 4484 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 


BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 
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Lactart 


aids in the proper 
regulation of acidity 


Failure to jell is certain if the acid 
content of jam or jelly is deficient. 


Lactart—highly refined, pure lac- 
tic acid—supplies the needed acidity 
and assures unifomity in the jelling 
point. At the same time it absorbs 
and blends perfectly with all fruit fla— 
vors, giving that smooth taste which 
it is impossible to equal by the use of 
any other acid. 


Not only does Lactart assure the 
acidity but it inhibits the growth of 
moulds. It is pure, clear, and com- 
pletely soluble. 


Permitted under the Food and 
Drugs Act. 


Always available in one gallon 
jugs, five and ten gallon kegs, or fifty 
gallon barrels. 


White for our booklet, “Lactart— 
for Jellies, Preserves, Jams.” 


WAMESIT CHEMICAL CO. 


34 SHATTUCK STREET, LOWELL MASS. 


_ CANNING MACHINERY EXTHANGE 
- CANNING MACHINERY 
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NEXT CASE! By JACK WALKER. 


Printed end Publhed by GBARHIC in the City of Jenuary 24, 1025, (or Gouth Afnca: Central News Agency, Led 
From the London (England) Graphic of January 24th, 1923 


ROM out of the Court of Publi¢. Opinion comes ‘tinned 
F food” as they say it in Merry England, ‘“‘without a stain 

on its character.” In this country, in England and no 
doubt in many another country the people——the Court of 
Public Opinion—are beginning to realize the value and the 
importance which canned foods haye in their lives. During 
long years evil things were said about canned foods—there 
were imputations cast upon their purity, their wholesome- 
ness, even their healthfulness. People spoke dlsdainfully 
about canned foods they would not bring them into their 
homes. In public places, in restaurants and hotels, there 
was the same disdain expressed for canned foods; and though 
hotels and restaurants would use canned foods freely enough, 
they would withhold the fact of their use from their patrons. 
But the scenes are now shifting. Canned foods have been 
the victim of ignorance and unenlightenment; and often this 
ignorance and unenlightenment were to be found in high 
places—not among the ignorant and the uncultured alone, but 
among those who should have known better—among so-called 


EXPERIMENTS IN APPLE PACKING 


By B.S. Clark, of the American Can Co., delivered before the 
Frwit Section, N. C. A., Atlantic City. 


URING the past few years much experimental work has been 
done with apples. At the Cleveland meeting of the Fruit Sec- 
tion, Mr. H. L. Huenink reported the results of his experiments 

with the “thot water soaking method for the elimination of air from 
the apples themselves,’’ and pointed out that this method produces 
apples of a superior quality. Since then further research has devel- 
oped new data which tends to clurify and explain the function of the 
soaking method. Analyses have been made of the gas which is nat- 
urally present in a number of different varieties of apples. The 
effect, under controlled conditions, of hot water soaking on the com- 
Position of this gas has been observed. Some data has been obtained 
regarding the influence of salt on the development of perforations. 
And in addition several experimental packs of ‘‘solid’” or “dry” packed 
apples have been made. 

An exhaustive study of the gases contained in different varieties 
of Michigan apples has been made by Mr. R. H. Lueck, of the Re- 
search Division of the American Can Company. This study involved 
a determination of the total amount of gas in samples of each variety, 
together with the analysis of this gas to determine its composition. 
Eleven varieties of Michigan apples were included in the tests. The 
total amount of gas found in each variety and its average composition 
was as follows: 

Kind of Cu. in. gas 


Percent Percent Percent 

Apple Per lb. Apple Carbon Dioxide Oxygen Nitrogen 
ee 7.4 (122 cc.) 14.1 12.8 73.2 
Grimes’ Golden...... 7.8 (128 ec.) 16.7 12.9 70.4 
8.1 (133 cc.) 12.0 15.7 72.3 
See-No-Further...... 7.9 (129 ec.) 11.7 16.1 72.2 
Bell Flower.......... 9.6 (158 ec.) 5.3 17.7 76.2 
Northern Spy........ 7.7 (126 cc.) 6.7 16.1 77.2 
b's 7.9 (130 cc.) 12.7 13.9 73.4 
Es 7.9 (129 cc.) 15.3 12.0 72.6 
Western Greening.... 9.8 (160 cc.) 6.6 17.6 75.8 
7.5 (123 cc.) 11.1 10.6 78.3 
7.6 (124 ec.) 11.9 8.5 79.6 


In the past this gas has been referred to as air. Pure country air, 
however, is composed of about 21 per cent oxygen and 79 per cent 
nitrogen and contains around five-one hundredths of one per cent 
carbon dioxide. Very badly ventilated rooms seldom have more than 
eight-tenths of one per cent carbon dioxide in the air. It follows from 
these analyses that the gas present in these apples is far too rich in 
carbon dioxide to be called air. This mixture is undoubtedly the 
result of natural respiration occurring in the apple itself. 

A second series of experiments was run to determine the amount 
and nature of the gases liberated when the apples were soaked in a 
3 per cent brine solution held at a temperature of 129 degrees F. for 


educated people, even among hoctors some of whom thought 
that canned foods were a frpitful source of ptomaines and 
have as much as said so. But the truth will prevail, The 
people are learning the truth about canned foods—they are 
learning that canned foods are both wholesome and healthful, 
conservers of the people’s health,-rather than enemies of it. 
Perhaps there never was a time when the outlook for canned 
foods was more encouraging, more hopeful than it now is. A 
tremendous advantage has come into the life of the canner 
and it is capable of almost illimitable development. All the 
best hopes of canning reside in the will, in the mental attitude 
of the people; it is for the people to give or to withhold. 
Whereas, they have long withheld an expression of their con- 
fidence in canned foods now, it would appear, the people are 
willing to give free expression of their confidence. It is a 
thing of tremendous value to the canner to have the con- 
fidence of the people and, now that he has it he should clasp 
it to his bosom with hoops of steel. 


periods of 20, 40 and 60 minutes. This work was done in connection 
with a commercial experiment with “solid’’ pack Michigan apples, 
consequently the laboratory tests were controlled by the details that 
applied to commercial running conditions. Five different varieties of 
Michigan apples were used in this test and analyses were e of 
the gas eliminated during each period of soaking. The figures ob- 
tained were as follows: 


Cu. in. of Composition of Liberated Gas 
Soaking Gas liberated Carbon 
Kind of Apple Time per lb. apple Dioxide Oxygen Nitrogen 
Minutes Percent Percent Per cent 
30 1.8 (29.6 cc.) 8.6 15. 75.8 
4 2.4 (38.6 cc.) 12.9 12.8 74.3 
20 1.8 (29.2 cc.) 13.1 13.5 73.4 
40 2.3 (38.0 cc.) 20.4 9.2 70.4 
60 2.8 (45.1 cc.) 23.6 7.6 68.8 
Ce 20 2.7 (43.8 cc.) 10.2 15.0 74.8 
fo ne 40 3.2 (53.2 cc.) 14.3 13.7 72.0 
60 3.7 (60.5 cc.) 18.1 11.5 70.4 
es 20 .9 (14.6 ee.) 7.3 10.2 82.5 
60 1.6 (26.6 cc.) 13.4 6.7 79.9 
20 1.4 (23.0 cc.) 11.7 2.7 76.6 
eee eee 40 1.3 (21.0 cc.) 13.3 9.6 78.1 
40 1.4 (22.4 cc.) 14.5 8.4 ee | 
60 1.7 (28.4 cc.) 16.5 7.8 75.7 
A study of these figures reveals some interesting facts. The rate 


at which the gas was evolved was most rapid during the first twenty 
minutes of soaking. This was to be expected, since the rate at which 
the gus is driven cut should be proportional to the volume of gas 
present in the apples. However, a peculiar condition presented itself 
in the case of the percentages of carbon dioxide, oxygen and nitrogen 
present in the gases liberated during soaking periods of 20, 40 and 60 
minutes. The percentage of carbon dioxide increased with the length 
of time the apples were soaked, whereas the percentage of oxygen 
decreased at approximately the same rate. The percentage of nitro- 
gen also decreased slightly except in one case, where an actual in- 
crease was found. ; 

In order to bring out the true significance of these facts, the data 
resulting from the soaking experiment must be considered in connec- 
tion with the total amount of gas initially present in the apples and 
the composition of this gas. Calculating the results to a percentage 
basis, the following tabulation shows what percentage of the total 
gas, total carbon dioxide, total oxygen and total nitrogen initially 
pnesent in the apples were liberated during the intervals of 20, 40 
and 60 minutes. 
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STEVENSON & CO., Inc. 
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CAN END SWEATING MACHINE 


his machine is suitable for sweating 
cL either double seamed or squeezed 
ends of cans, and the class of work 


cannot be equaled by any other method and 
the saving of solder is considerable. 


One set (2) of burners is required for 
each size can and two machines are re- 
quired for a capacity of 4200 cans per day 


The Karl Kiefer 


of (8) hours. Will take cans up to and in- 


cluding 914“ round, square or irregular. 


601-7 S. Caroline St, BALTIMORE, MD. 


eres 


FRUIT JUICES-CIDER-VINEGAR--- 


Snow-white cotton filtermasse in Kiefer 
Filters gives beautiful luster and brilliance 
to fruit juices without lessening the flavor 
or imparting a foreign taste. 


No other agent is necessary and your 
product has that cleanliness and polish 
that brand it an unusually good product. 


We make many different types and 
sizes of filters for clarifying all kinds of 
liquids. 

Write for catalog. 


CINCINNATI, OHIO 


Machine Co. 
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Per cent of 


Per cent of total Component gases liberated 


, Time Gas liberated Carb. Diox. Oxgen Nitrogen 
Kind of Apple Min. Per cent Per cent Per cent Per cent 
4 29.0 31.2 22.6 29.8 
22.6 19.4 25.5 22.9 
40 29.4 39.3 22.6 28.5 
60 35.0 54.0 22.1 33.1 
Western Greening 20 27.4 42.3 23.3 27.0 
40 33.2 72.0 25.9 31.6 
60 37.8 103.8 24.7 35.1 
Grimes Golden... 20 11.4 5.0 9.0 13.4 
40 16.4 11.6 12.2 18.2 
60 20.8 16.7 10.8 23.6 
Greening............ 20 18.8 15.7 17.3 19.7 
40 18.3(?) 18.9(?) 12.1(?) 19.3(?) 
60° 3.2 27.2 2 24. 


Thirty-seven and eight-tenths per cent was the maximum amount 
of the total volume of gas present which was liberated by a 60-minute 
soaking period. The minimum amount liberated by the same period 
of soaking was 20.8 per cent. A comparison of the values for the 
three constituent gases brings out the striking fact that the liberation 
of carbon dioxide and nitrogen proceeded regularly throughout the 60 
minutes of soaking. but that the evolution of oxygen practically ceased 
at the end of 20 minutes. It was also noted that except with the 
Grimes Golden variety the percentage of carbon dioxide in the gas 
liberated by soaking was higher than the percentage of carbon di- 
oxide initially present in the apple itself. 


An explanation of these facts apparently involves an increased 
rate of respiration taking place in the apples with increase in tem- 
perature. Respiration in a chemical sense is merely interaction of 
free oxygen initially present was converted to carbon dioxide before 
dioxide. Like all other chemical reactions, the rate is greatly in- 
creased with rise in temperature. Thus it appears that at the ele- 
vated temperature of the soaking bath a considerable portion of the 
free oxygen initially present was conveyed to carbon dioxide before 
it could be liberated from the apple. However, it matters little what 
the exact scientific explanation of this phenomenon is. The facts are 
that no free oxygen was liberated from those samples of Michigan 
apples by a continuation of the soaking process beyond 20 minutes 
at 130 degrees F. Unfortunately, no data is available regarding the 
exact composition of the gas remaining in the apples themselves at 
the end of the various periods. However, the increased rate of res- 
piration, with increase in temperature, leads to the belief that, if 
the soaking process is followed promptly by hot brining, exhaust 
and processing, a soaking period of 20 minutes at 130 degrees F. 
would be sufficient. It was also noted that except with the Grimes 
Golden variety the percentage of carbon dioxide in the gas liberated 
by soaking was higher than the percentage of carbon dioxide ini- 
tially present in the apple itself. 
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In these experiments and the tests which will be described later 
with reference to the packing of solid pack apples, a temperature of 
130 degrees F. was used in the soaking bath. This temperature was 
used in order that the soaking details of the laboratory experi- 
ments might conform with the soaking conditions which were in use 
at the plant where commercial experiments were made, and not 
with the idea that this temperature was the most satisfactory for the 
soaking bath. In fact, Mr. Huenink has shown in his tests that a 
temperature of 120 degrees is sufficiently high, and in many cases 
temperatures even lower than 120 degrees are satisfactory. All of the 
experimental work which has been done indicates that a temperature 
of 180 degrees is undoubtedly too high to use in the soaking bath in 
order to produce the best results. 


There is another important factor which should not be over- 
looked when the most satisfactory soaking period is being considered. 
This factor is common salt. Perforation records have been kept on 
a series of experiments which were made with the soaking method. 
A number of control cans, pack:d with apples which had not been 
soaked, were included in each test. The record at the end of four- 
teen months revealed the astonishing fact that the cans packed by 
the soaking method had by far the greater number of perforations: 
469 control cans showed only 56 cans per 1,000 perforated, while 1,013 
cans packed with soaked apples showed 118 cans per 1,000 perforated. 


Analyses of the juice from representative cans of each lot were 
made to determine the salt content. The cans were then regrouped 
according to the percentage of salt which was found. The salt con- 
tent of the control cans ran from .02 per cent to .15 per cent, so that 
all lots showing less than .15 per cent were considered the first group. 
The second group was taken of all iots showing between .15 per cent 
and .45 per cent salt, while a third group consisted of all lots show- 
ing over .45 per cent salt. The perforation record with this grouping, 
according to the salt content, was as follows: 


Perforations 
Group Per cent salt per 1000 
0 to .15 P.C. 69 


It will be noted that the number of perforations increased roughly 
in proportion to the increase in the amount of salt found in the can. 
It is not doubted that the soaking method eliminates oxygen from the 
apples, either by the liberation of the gas as free oxygen or by its 
conversion to carbon dioxide through accelerated respiration. This is 
unquestionably beneficial. On the other hand, it is feared that, under 
some conditions, salt may be introduced into the cans in sufficient 
quantities to nullify the beneficial effects of the absense of oxygen 
from the apples themselves. Such a condition might be obtained by 
the use of a soaking period excessively long or by the use of a brine 
soiution of too great salt concentration. Too much salt might easily 


be introduced into the cans by the careless use of dipping or holding 
solutions, even though the apples are not subsequently handled by the 
soaking process. 


An Extra Grader 
is the 
Best Insurance 
A Canner Can Buy 


| Sinclair-Scott Company 


BALTIMORE, MARYLAND 


| 
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SPOT PEAS 


We have some Peas for Spot Shipment. as follows— 


Admiral, White 

Admiral, Green 

McLean’s Advancer 
Horsfords Market Garden 
Prince Edward 

Premium Gem 

Champion of England 


We haven’t large quantities of any one variety — they are all our own growing and you will a 
like them. If you are interested, we will send you samples and make you very attractive a 
prices to close them out. 


FUTURE PEAS 


If you have not yet placed your Contract for Future Peas, we wish you would write us 
stating kinds and quantities wanted and we will quote you prices. If there is anything else 
in the Seed line you need for either future or spot delivery, we will be glad to hear from you 


that we may quote you. 
D. LANDRETH SEED CO. 
Founded 1784 BRISTOL, PA. 


We Manufacture for 


QUALITY | 


HORIZONTAL PROCESS KETTLES 
AGITATING PROCESS KETTLES 


AUTOMATIC PROCESS KETTLES 
CRATES Remember—the ma- 
COOLING TANKS 
TROLLEYS chinery you buy this 
STEAM HOISTS 
PICKING TABLES year you will use for 
PEELING TABLES 
PEA WASHERS years to come, and 
CAN RUNWAYS 
TROLLEY TRACKS 
EXHAUST BOXES Berlin 
For Milk Packer: ° 
SWEETENED MILK FILLERS Quality P ays Process 
EVAPORATED MILK FILLERS : Kettles 
STERILIZERS : Don’t lose your head os 
AUTOMATIC STERILIZERS 
SHAKERS on price. Machined 
AUTOMATIC SHAKERS Rings a 
CONTINUOUS SHAKERS 


TRANSFER TABLES BERLIN CANNING MACHINERY 
TEST STERILIZERS WORKS 


ANY SPECIAL (CORPORATE NAME SCHAEFER MFG. CO.) 


CANNING MACHINERY BERLIN, WIS.. U. S. A. 
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lt may he that steam or hot water blanching as carried out in 
the ‘‘dry’’ or “solid’’ pack process in the Northwest would tend to 
minimize this danger. No records are available regarding the salt 
content of this pack which throw any light on the question of salt 
concentration in the can, resulting from the use of a soaking period 
of several hours’ duration. Some interesting results were obtained 
with Michigan ‘solid’? pack apples when the time of soaking was 
varied. On this test one lot of apples was packed with the use of a 
soaking period of 49 minutes. On a second lot a soaking period of 
50 minutes was used, while a third lot was given a 60-minute soak 
under the same conditions. A 3 per cent brine held at a temperature 
of 130 degrees F. was used in all three cases. After the soaking pro- 
cess was completed the apples were packed by the blanching process, 
which will be described later. After two months’ time had elapsed 
the juice from representative cans of the three lots was analyzed to 
determine the salt content. The apples which had been soaked for 
40 minutes showed .11 per cent salt; those soaked 50 minutes .22 per 
cent salt, while those soaked for 60 minutes had a salt content of 
.38 per cent, which appears to be dangerously high. No improvement 
was noted in the appearance or flavor of the apples which were 
soaked 6? minutes, but on the contrary these apples had a decidedly 
salty taste. 

In addition to the experimenis already described a great deal of 
work has been done regarding the application of the “‘solid’’ or 
“dry” pack to Eastern and Central District apples. With the co- 
operation of Mr. F. H. Van Emwick, the first‘ tests were made using 
the Baldwin variety of New York apples. The tests were conducted 
by Messrs. Graham, Huenink, Foley and Fitzgerald during the month 
of February, 1922. Only cold storage apples were available at that 
time. 

Experiments were made using 4, 5, 6, 8 and 10 minute periods of 
steam blanching in combination with a 20-minute soaking period at 
120 degrees F. Control tests were made without the use of the hot 
water soaking method. In addition several lots were packed with 
the use of hot water blanching. In some tests the apples were 
either dipped or sprayed with hot water after blanching, while in 
others they were filled into the cans as soon as possible. The apples 
were packed in No. 2% cans, but the values obtained for cut-out 
weight were calculated to a No. 10 can basis and may be stated 
approximately as follows: 


Cut-out weight 


No. 10 Cans 
Steam blanched......... .-6 lbs. 6 ozs. 
Steam blanched......... 6 Ibs. 11 ozs. 
Steam blanched......... ..6 lbs. 13 ozs. 
Hot water blanched....10 minutes at 180° F....6 Ibs. 6 ozs. 
Hot water blanched....10 minutes at 200° F....6 Ibs. 7 ozs. 


Cans which were packed with apples which had been either 
sprayed or dipped with hot water after blanching showed a lower 
cut-out weight than that found when the apples were filled directly 
into the cans. 


Regarding the quality and appearance of the product, the apples 
which had been packed with Lhe use of the hot water soaking method 
in connection with the blanching process were judged to be the best. 

As a result of these experiments it was felt that a satisfactory 
“solid” or “dry pack”’ product could be packed on a commercial scale 
with New York apples without greatly increasing the cost of packing. 
Through the kindness of Mr. William McEwing an opportunity to 
try out the experiment with Michigan apples on a commercial scale, 
was presented during the season just past. 

The test was conducted with the co-operation of Mr. N. J. 
Graham and Dr. Fitzgerald. The equipment available for the experi- 
ment was that which was ordinarily used in the packing of apples 
by the hot water sonking method. Preliminary experiments were 
made with apples without soaking compared to apples which had 
been soaked 60 minutes at 130 degrees F. in a 3 per cent. brine 
solution according to the regular practice at this plant. The apples 
were steam blanched for four minutes. Those which had been soaked 
before the blanching had an even golden color, while the apples 
which had not been soaked presented a very poor appearance. 


The plant was equipped with a hot water exhaust box which had 
an endless link belt conveyor. By simply draining the water from 
this box it was possible to use it as a combination exhaust box and 
blanching chamber. It was only necessary to make up some trays 
to carry the soaked apples through the exhaust box on one side of 
the conveyor while the filled cans passed along the opposite side. 
Trays about 12 by 30 inches in area and about 2 inches deep, having 
wooden frames and wire screen bottoms, were used for this purpose. 
A sufficient number of these were built to handle the entire output of 
the plant. The exhaust box was equipped with perforated steam 
pipes arranged along the side in such a manner that the incoming 
steam did not play directly on the apples. A thermometer was 
placed in the middle of the box so that the temperature could be 
noted. 


The process was followed in the usual manner so far as the 
preliminary preparation of the apples was concerned. In the begin- 
ning of the test a period of 60 minutes soaking in a 3 per cent. 
brine solution at 130 degrees F. was used. The time for this part 
of the process was finally cut down to 40 minutes. The apples were 
then loaded into the trays and passed through the exhaust box where 
a period of 3 minutes steam blanching was given them. As the trays 
emerged from the steam chamber they were transferred to a spray- 
ing table where they were sprayed with cold water for about 30 
seconds. After being allowed to drain for about 3 minutes, the apples 
were then transferred to the filling tables, weighed into the cans, 
exhausted three minutes in steam, brined with hot water, closed 
and processed. No special arrangements were made for brining. The 
cans as they came from the exhaust box were allowed to pass under 
a hot water hose according to the regular practice at this plant. 


Four pounds and 13 ozs. was the greatest amount of unblanched 
apples that could be packed into number ten cans. In order to get 
this weight in, it was necessary to force the apples into the can by 
means of a plugger arranged on a lever, then heap more apples on 
the cans and again apply the plunger. Even then considerable trou- 


ble was experienced all along the line, due to apples sticking up 
above the top of the cans, 
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When the temperature of the blanching chamber was held at 180 
degrees F., 5 Ibs. 5 oz. of apples could easily be weighed into jhe 
cans. If the temperature was kept uniformly at 190 degrees F. a 
No. 10 can would take about 5% Ibs. of apples without the use of a 
plunger. With the temperature held around 200 degrees F. it was 
possible to put over 6 lbs. of apples in the can. 

Some lack of uniformity in the effect of the blanch on the apples 
occurred on account of the thickness of the layer of apples in the 
tray. Some pieces of apple were protected from the action of the 
steam while those on the extreme bottom surface of the tray as well 
as the ones on the top surface would receive excessive steaming. 
This lack of uniformity was kept at a minimum by reducing the 
amount of apples loaded into a single tray to the smallest quantity 
consistent with the production that had to be maintained. 

Spraying the apples with cold water immediately after they came 
from the blanching chamber made a slightly firmer product and pre- 
vented further blanching. 

It was noted that considerable time was required for the water 
with which the apples were brined to find its ultimate level in the 
can. Consequently any layout contemplating the packing of ‘solid’ 
pack apples should include brining arrangements. which will allow 
enough time for this action to take place, thus guarding against clos- 
ing the cans while air is still trapped underneath the apples. 

Experiments were made, using three different filled in weights, 
namely, 5 Ibs. 5 oz., 5 Ibs. 13 0z., and 6 Ibs. 5 oz. After about two 
months time the cut-out weights were determined on samples from 
each experiment together with samples of Michigan standard pack 
and Northwestern “solid’’ pack which were obtained on the open 
market. In each case the juice was also weighed. These weights 
were as follows: 


Cut-out Weights 
Apples Drained 
Weighed in. 


Solids. Juice. 
Standard Pack. Unknown 2 oz. 13 oz. 
Steam Blanched. Ain awe 5 oz. 8 oz. 12 oz. 
Michigan...... 5 Ibs 5 Ibs. 
Steam Blanched. Ce eee 13 oz. 12 oz. 10 oz. 
Steam Blanched 5 oz. 5 oz. 3 oz. 
Northwestern. . 5 Ibs. 
“Solid” Pack..-..----++++++- Unknown 6 oz. 10 oz. 


The blanch necessary to allow the packing of over six pounds of 
apples into the cans was too severe on the apples. Many of the 
quarters were mushy and consequently the appearance of this pack 
was injured. However, the cans which cut-out 5 Ibs. 13 oz. of apples 
were an excellent product. They compared very favorably with the 
Northwestern product not only as regards cut-out weight and quality. 
but also in regard to the price which they commanded in the open 
market. 

The additional labor cost was confined tothe labor necessary to 
handle the trays. This, however, was largely offset by the saving of 
labor at the filling table, resulting from the use of the blanching 
process. It must be remembeced that this commercial run was made 
with the equipment at hand for the ordinary canning of apples. It 
is felt that with the proper arrangement of the equipment at the be- 
ginning of the season to include the necessary modification of the 
process, a very satisfactory ‘“‘solid” pack may be made with either 
New York or Michigan apples without a prohibitive increase of the 
labor overhead costs. 

As has already been stated, the. cut-out weight of the standard 
pack was only 4 Ibs. 2 oz., against 5 Ibs. 12 oz. for the “solid” pack 
of Michigan apples and 6 lbs. 6 oz. for samples of Northwestern pack 
which have been examined. The amount of juice in the standard 
pack can was 29 ounces, compared to 10 ounces in the ‘‘solid’’ pack 
cans. Analyses of both the apples and the juice from all these cans 
showed that in the standard pack 25 per cent of the entire food 
value contained in the can was in the juice, while only about 8 per 
cent. of the food value in a “‘solid’’ packed can was in the juice. 

To summarize, the experimental work reported in this paper has 
shown: 

First, that the gas which is contained in the apples themselves is 
entirely too rich in carbon dioxide and too poor in oxygen to be 
designated as ordinary air. 

Second, that the application of the soaking method eliminates 
free oxygen from the apples both by liberation as free oxygen and 
by conversion to carbon dioxide through accelerated respiration. 

Third, that the introduction of execeessive amounts of salt into 
the can is dangerous, and, . 

Fourth, that a satisfactory ‘‘solid’ pack can be made with East- 
ern or Central District epples. 


“J AM CANNED FOODS WEEK.” 


EEK—yYour message-bearer unto 
the people. 
* * 
During one week—March 3-10—I shall walk abroad 
among more than a hundred millions of people whose in- 
terest in food should always greatly concern you. 


I AM CANNED FOODS 


And I shall speak of canned foods to them, telling them 
many things about canned foods that they do not know and 
which they should know. 

I shall go among the timid—timid, because uninformed— 
and allay their fears; and I shall go among those actually 
hostile towards you and, reasoning with them, disarm them 
of their prejudices. 


4 
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TRANSMISSION MACHINERY 


‘~ Caldwell line is complete. Bearings—heavy, properly designed, and 
well finished. Pulleys of ample weight and accurately turned. The en- 
tire line has achieved outstanding recognition under hard service. Caldwell 
promptness is traditional. It is at your service. Our stocks assure prompt 
shipment. Let us figure on your requirements. 


H. W. CALDWELL & SON CO. LINK-BELT COMPANY, OWNER 
Chicago, 17th St. and Western Avenue Dallas, Texas, 709 Main St. New York, Woolworth Bldg. 
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ROBINS-BECKET CAN CLEANING MACHINE 


| This illustrates the Double Machine for cleaning tops and bottoms and bodies. We also make a 
Single Machine for cleaning tops and bottoms. Cleans cans from flats to No. 10’s 


Manufactured by 


A. K. ROBINS & CO 


(Bob Sindall) 
Canning Machinery and Supplies BALTIMORE, MD. 
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I shall speak to every wholesale grocer and every retail 
grocer and ask them to pay special attention to you—to com- 
mend you to their friends of whom there are millions—more 
than a hundred million. / 


* * | * 


In hundreds of villages, towns and cities I shall raise 
your standard-—the flag of your hopes; and I shall tell the 
people what your standard means. And they shall remember 
my coming—and your standard... 


* * * 


I shall go into the homes of the people—millions of them 
and sit at table with them, and our converse shall be 
all about you; and they will be interested in what I shall say 
about you, I shall tell them that your canned food is fresher, 
much fresher than the food which they are accustomed to 
eall fresh. I shall tell them how you seiect your food and 
with what care you prepare it, and I shall tell them that your 
food is the most wholesome of food; the people do not know 
that it is. 


* * * 


You may do this, and it will help greatly if you will— 
you may go before me and say that I am coming. Tell the 
wholesale and the retail grocers that I am coming—tell the 
-people that I am coming, in order that I may find a welcome 
among your friends. 


* * * 


I am Canned Foods Week, special envoy, special emissary 
from three thousand canners to three thousand wholesale 
grocers, to four hundred thousand retail grocers, and to more 
than a hundred millions of people. 


* * * 


And I shall succeed, but I shall succeed all the more 
if I am assured that gach and everyone of the three thousand 
canners for whom I shall speak are with me in deed as well as 
in spirit. 

* * * 


Are you with me? May 1 count upon you? 


A SCHOOL FOR PROCESSORS 


Parties desiring to learn the art of Can- 
ning, thereby fitting themselves to earn 
good salaries, may do so by joining our 
course in canning. Instructions cover 
over 100 different articles. Terms easy. 
Apply 


Box 331 
Albany, Wis. 
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ory 
HOOPESTON, ILL. 


THE CANNING TRADE. 
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The Buyer Must Be Satisfied 


WE build more than 100 difterent machines for use in Canning and 
Preserving Plants and supply equipment complete from door to door, 
guaranteeing every item satisfactory to the buyer, refunding the full 
purchase price upon return of equipment to us in good order. 


——— SPRAGUE CANNING MACHINERY COMPANY 
Sales Offices: 222 North Wabash Avenue, Chicago, IIl. 


BRANCHES: 15 WILSON STREET, NEWARK, N. Y. 704 LEXINGTON BUILDING, BALTIMORE, MD. 
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HE WOULD NOT CARE TO TAKE THE LEAP WITHOUT 
THE GUIDANCE OF THE CANNING TRADE. 


AYS this Kentucky correspondent: ‘Please enter my sub- 

s scription for The Canning Trade, dating from January 

1st, 1923. If you can, furnish me with back numbers. 

We contemplate installing a new canning plant but would 

not dare to take the leap without the guidance of The Can- 
ning Trade.”’ 

For these gracious words, many, many thanxs. After 
nearly forty-five years The Canning Trade is not greatly in- 
terested in mere compliments. But it is very stimulating 
and refreshing to be every once in a while reminded by our 
friends that we are doing what we have always earnestly 
striven to do—that we are serving them faithfully. 


ALAS, THE POOR BROKER. 


SERIES of bulletins recently issued by the Thomas Can- 
A ning Company, Grand Rapids, Mich., have had much to 

say in regard to the methods which are followed by 
canned foods brokers. In a jJetter received from Mr. Hamil- 
ton, from whose busy pen these bulletins have issued, the 
Purpose which underlies them has been explained. Mr. Ham- 
ilton would not have it appear that he is making an attack 
upon all brokers. The brokers who read the various bulletins 
distributed by the Thomas Canning Company must have seen 
that Mr. Hamilton had no desire to disparage the brokers 
who are faithfully serving their canner clients or to impugn 
their motives. For not all brokers are unscrupulous in their 
methods. Indeed, the great majority of canned foods brokers 
are men of the highest persOnal and business integrity. Mr. 
Hamilton knows this, and so do we know it. But Mr. Hamil- 
ton knows. and so also do we know, that there are some 
brokers whose methods are not above suspicion. 


In Mr. Hamilton’s letter a story is repeated that is hoary 
with age, not the story itself, which is new enough, but the 
unscrupulous thing to whi the story points attention. It 
has been done times without number. It would appear that 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Wryando 


Cleaner and Cleanser’. 


which insures a safe, superior, distinctive and 
economical sanitary cleanliness. Order from 
your supply house. 


Over 2,000 distributing centers insure prompt 
delivery and short haul. 


The J. B. Ford Co., Sole Mnfrs., Wyandotte, Mich. 


Get our new catalogue with revised price list 
and details of new labor-saving equipment . 


| 
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HIGHEST QUALITY 


TLANTIC CANS 


PLAIN LACQUERED LITHOGRAPHED 


LOWEST PRICE 


Packers 

Syrup Refiners 

Milk Canners 

Lard and Compounds 


Our large production assures prompt 
and satisfactory service. 


Peanuts and Peanut Products 
Powdered Milk 
Fresh Oysters 


re Our co-operation increases YOUR sales. 
and Wax Top Trade 

ATLANTIC CAN COMPANY 

BALTIMORE MARYLAND 


Use H & D Boxes 


Low in Cost-- High in Safety 


lax 


LENS, 


ERE are the most efficient and satisfactory 

boxes ever made for carrying canned good 
shipments. Specially constructed for canned goodss 
their firm and sturdy walls keep the cans from roll- 
ing and wedging in transit and deliver them clean, 
unscratched and undented at destination. 


You will welcome H & D Canned Goods Boxes 
for their lower initial cost, their convenience in 
handling and the minimizing of storage space. 


White today for our free “Canners Shipping Book”. 
Menton your sizes and we'll send quotations and 
free samples. No oblgations for this service. 


Breeders & Growers 
326 W. Madison St. 
Chicago, Ill. - 


THE HINDE & DAUCH PAPER CO. 
Member Canning Machinery 
& Supplies Assn. 

800 Water St. Sandusky, Ohio 


CANADIAN ADDRESS: TORONTO 
King St. Subway & Hanna Ave. 
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a certain broker visited a certain canner from whom he de- 
sired to make a purchase of that canner’s product at a price 
materially below the prevailing market price. And so the un- 
scrupulous broker would represent to the unwary canner that 
his competitors were receiving orders at the price at which 
he was offering to buy. The market price for the article in 
question was $3.25 a dozen, The broker would offer $2.75. 
And he wouid have the canner believe that competing can- 
ners were receiving business at that price. The canner did 
not stop to investigate. The canner knew that the price of- 
fered ($2.75) did not cover the cost of production for his 
product and likely as not did not cover the cost of production 
for the same grade of goods produced by other canners. But 
the broker’s story being quite plausible and quite convincing, 
was received by the canner as being a true story, and so the 
goods were sold at $2.75, the canner thereby sustaining a 
serious loss. Whereas no sale had previously been made at 
$2.75. now an actual sale had been made; and now this very 
broker could repeat to still other canners that a certain can- 
ner (mentioning the canner’s name) had actually made a sale 
at $2.75, which would have the effect of persuading other 
canners to cut their price. In this case it would seem there 
was real malice, that the broker knowingly and premeditatedly 
developed a situation that he knew would make for loss to the 
canner who received his order at $2.75, and that would simi- 
larly make for loss to all other canners who would receive 
business at that price. But it was not this broker’s concern 
whether the canner sustained a loss or no, not this broker’s 
concern whether. as the result of his strategy, he succeeded 
in breaking the market. Perhaps that was the very idea he 
had in mind—to break the market; and likely as not he 
sought out the canner who would yield most readily to his 
deceitful overtures, Blameworthy as the broker in this in- 
stance would seem to have been we cannot, unfortunately, re- 
lieve the canner himself of something of the onus of the sit- 
uation. The canner evidently did not know the market, for 
had he known the market and had he been a man of firmness 
and of decision, we would have returned a very firm declina- 
tion to the broker’s tender of business. Often the canner is 
limself to blame for situations such as this. 


It will be found, on the whole, that canned foods brokers 
are trustworthy and reliable; that they will neither stoop to 
nor connive at dishonest practice. If we look for dishonest 
brokers, doubtlessly we shall find them; and if we look for 
dishonest canners, doubtlessly we shall find them. In every 
department of trade we shall find both the honest and the dis- 
honest, the scrupulous and the unscrupulous operator. Per- 
haps there is no way by which we may wholly rid trade of 
their presence; always we shall have them with us. The Na- 
tional Food Brokers’ Association has done much to improve 
the status of the food broker. And if the day shall come 
when every worth-while broker of the United States shall be 
included in the National Food Brokers’ Association, the brok- 
er’s status will then leave very little to be desired. 


It would probably prove a useful thing if every canner 
having an unsatisfactory experience with a broker were to 
report that experience to the State Association with which he 
is affiliated. And State canners’ associations might also do a 
very serviceable thing for their menibers by having two lists 
of brokers—a white list upon which would appear the names 
of those brokers upon whom the association had passed ap- 
proval, and « black list upon which would appear the names 
of those brokers who had failed of, the association’s approval. 
After all, one list would be quite enough, for if a broker’s 
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name did not appear on the association’s list it could be ac- 
cepted as proof conclusive that he failed of the association’s 
approval and endorsement. The canner, however, must be- 
ware. He must not believe everything that is repeated to 
him. If the canner is offered $2.75 for an article the cost 
of which exceeds that price, the evident thing for him to do is 
to at once, firmly and peremptorily decline the order. And 
if he is told that other canners are accepting business at that 
price, and, therefore, are cqnsenting' to a loss, the thing for 
the canner to do is to demand the name of the canner so sell- 
ing-in order that an investigation of the circumstances may 
be made. ‘‘Half the lies told about brokers are not true.” 
We are quite sure that it is true that the per cent of dis- 
honest, brokers is no greater than that of scheming, lying, 
sharp-practicing, dishonest canners. 


CANNING PLATITUDES 


Culled Carefully From Various Addresses Made at the Convention of 
the National Canners’ Association. 


“Financial conditions brought serious reflection to can- 
ners in 1920-1921, and will not soon be forgotten,’ and 
“Canned Foods—a luxury in quality, but a staple in price.”— 
Mr. Ira S. Whitmer, Chairman, Corn Section, 

‘“‘Machinery men are honest.’’—E. E. Finch, Vice-Presi- 
dent Canning Machinery and Supplies Association. 


“T admit there is always room for’ argument.’’—James L. 
Ford, former President National Food Brokers’ Association. 


“Quality is the magic word.’-—F. E. Kamper, President 
National Association of Retail Grocers. 


“The work of the Tomato Section for 1922 does not cover 
a very wide range.’’—-An admission by H. L. Herrington, for- 
mer Chairman of the Tomato Section. 


“The securing of sufficient high quality raw material at 
a reasonable price is the biggest problem facing the tomato 
canner of today.’’—H. L. Hall, Campbell Soup Co. 


“It is impossible to turn a good article out of the can 
unless we put a good article into the can.’’—Mr. William Sil- 
ver, Aberdeen, Md. ; 

“In fact, if wilt continues to spread in Maryland, and in 
all probability it will if not hindered, she will ultimately be 
wiped off the tomato map.’’+Cheerful observation attributed 
to Dr. Fred J. Pritchard. | 


“No concerted effort has been made to increase the con- 
sumption of canned tomatoes.”—Walter B. Timms, New York. 


“The housewife is becoming more discriminating in her 
selection of canned foods.’’-—Norman J. Griffith, Ithaca, N. Y. 


“TI think it is a great detriment to the industry that the 
consumer today has no such data that will intelligently en- 
able her to buy a can of fruit from the grocery store.’’— 
Mr. Troutman, Colorado. 


Either 


PATENTED 


THE MORRAL 


CORN HUSKER 


SINGLE or DOUBLE 


THE MORRAL 


CORN CUTTER 


Either 
SINGLE or DOUBLE 
CUT 


PATENTED 
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Sold Out Of Alaska 


Peas 


The last car of our choice stock of Wiscon- 
sin grown Alaskas was sold last week. 


We still have some of our choice 
Wisconsin grown Horsfords, Advancers, 
Gems, Admirals and Green Admirals 
and shall be pleased to hear from you if 
interested. 


We are now ready to quote on futures. Let 
us know just how many Peas you are ready to 
contract and we will quote you our lowest prices. 


LEONARD SEED COMPANY 


226-230 W. Kinzie St., Chicago, Illinois. 


TOMATO CANNERS 


The SUCCESS of your BUSINESS depends 
largely upon the SUCCESS of YOUR FARM- 
ERS in raising a good crop of TOMATOES. 
You can greatly help your Farmers and pro- 
mote the prosperity of your business by in- 
troducing and selling MASTERS RAPID 
PLANT SETTERS to your Growers. This 
is the ideal tool for Transplanting TOMATO, 
CABBAGE, SWEET POTATO and other 
similar PLANTS. Each plant SET, WATER- 
ED, and COVERED in ONE OPERATION. 
Saves allthe hard labor. NO STOOPING- 
NO LAME BACKS. Makes transplanting 
easy pleasant work. Sets 8000 to 15000 
plants per day. Does perfect work even in hottest, driest 
weather. Set the entire crop just when the plants are ready. 
No waiting for showers. Every plant will grow regardless of 
the weather. 
Retail price $6.00 each. Wholesale price to Canners. 
HELP YOUR GROWERS - - - HELP YOURSELF 


Write for full information, 


MASTERS PLANTER CO. 
235 N. State St., 
Chicago. 


Kettle of Superior 
Quality 


In All Sizes 


This is the key note which for the past 


fifty years has been perpetuated in all our 
products. 


Kern Lightning Finisher 
Indiana Pulper 

Indiana Pulper Finisher 
Indiana Chili Se uce Machine 
Indiana Pulp Filler 

Copper Steam Jacket Kettles with 
Agitators or of tilting type. 
Kook-More-Koils 

Washers, Sorting Tables 
Cypress or Enamel Lined Tanks 
Spice Buckets 

Wire Solder, Flux 

Firepots for Soldering 


130-142 E. Georgia St., 
Indianapolis, Ind. 
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REDUCED RATES TO WESTERN CANNERS’ MEETING 
APRIL 10, 11, 12, 1923 


HIS is to advise you that a railroad fare of one and a half 
fare for round trip has been granted to the Western Can- 
. ners’ Association and the Wisconsin Pea Canners’ Associa- 
tion for their joint meeting at Milwaukee, Wis., in the Milwaukee 
Auditorium, on April 10, 11, 12, 1923, by the Western Passenger 
Association, the Central Passenger Association, the South East- 
ern Passenger Association, and the Southwestern Passenger As- 
sociation. This rate is based upon an attendance and a valida- 
tion of two hundred and fifty, and I hope that you will do all you 
can to help secure such an attendance and validation of railroad 
tickets. Truly yours, 


THE WESTERN CANNERS’ ASSOCIATION. 
By John A. Lee, Secretary. 


CANNED FOODS WEEK IN CANADA 


HE following letter was recently received from Mr. E. G. 
Hogarth, Campaign Manager and Secretary of Canadian 
Canned Foods Week. As will be seen from what is said 

in the letter, the Canadians are going into Canned Foods Week 
with their usual vigor and earnestness. 

“The Executive Committee in connection with Canned Foods 
Week in Canada has decided on March 24th to 31st. 

“We would like to have been able to have handled the Cana- 
dian Canned Foods Week campaign simultaneously with the one 
in the United States, but we find it would be practically impos- 
sible to arrange a satisfactory organization and distribute the 
printed matter from coast to coast in so short a time. 

“The wholesale grocers, retailers and canning industry are 
standing behind the campaign enthusiastically, and we are as- 
sured of the co-operation of the trade publications and also the 
daily press. 

“The Association of Canadian Advertisers, which is affiliated 
with the Advertising Clubs of the World, is sending out a bul- 
letin to their members and the Canadian Manufacturers’ Asso- 
ciation of British Columbia has signified its willingness to co- 
operate with us in connection with the campaign in that province. 
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“We will not be using the Canned Foods Banks throughout 
Canada, but have ordered 200,000 stuffers outlining the objects 
of Canadian Canned Foods Week and touching on the wholesome- 
ness, palatability and convenience and economy of canned foods, 
and we have also ordered 30,000 small window streamers and 
16,000 of the larger streamers in colors for Canadian campaign. 
This material will be ready for distribution in a few days.” 

They are using the same Red, White and Blue Canned Foods 
Week emblem, thus tying up their effort with ours, making it 
universal. Canada proposes to put canned foods on the map, 
and be it noted, all canners are behind the move. We will watch 
the movement with much interest. 


NEW YORK’S ESTIMATE OF MARYLAND’S CANNING AND 
AGRICULTURAL IMPORTANCE 


ROM a circular recently reeeived from the Bank of the 

Manhattan Company, New York, we reproduce the follow- 

ing paragraph: 

“From Maryland’s Farms and Factories—Not only are the 
sunny skies of Maryland responsible for the nation’s largest 
tomato crop, but for a variety of farm products amounting to 
almost $110,000,000 annually. rge and diversified manufac- 
turing interests gave the State a total industrial output of some 
$874,000,000 at the last census. | Direct water connection has 
made New York the natural market for Maryland’s products— 
necessitating close co-operation between her banks and those of 
the metropolis.” 

In the letter which came with the circular from which we 
quote the foregoing we are informed that “keen observers of 
our national life have commented time and time again on the 
intense pride of the average American in his own State and his 
own city.” We are inclined to think that this intense pride 
which the average American has in his own home and country 
is, more often than not, a mere lip-pervice It were useless for 
any Maryland canner to boast his love for Maryland if he is in 
the habit of affixing that sacred name to canned foods which 
betray and condemn Maryland. Maryland is the name of the 
whole people of Maryland—your name and my name and the 


We are the originators of the Sanitary 
Can-- Come to us with your can 
closing problems. 


MAX AMS MACHINE COMPANY 


101 Park Ave., New York 
Charles M. Ams, President 


BRANCHES: 
CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Commerce Bid. 
LONDON : 50 Lime Street E C 3 


MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 


| | 
Patented 


February 26, 1923 THE CANNING TRADE. 


THE HOUSE °F ™STEGHER. 


“We excel Our Labels 
in‘Designs are the Highes est Standard 
of Art istic’)Merit for Commereial Value. 


Ask for our Superior Line for your ae Grade. 


Stecher Lithographic ©. 
Rochester, N'Y. 


Va 


These machines are used for curling sanitary can.ends, and for 


flattening down the edges of friction plugs. The machines are 
immediately adjustable for all diameters from 2" to 7" without 


CAMERON 


FOR 


271 Curling and Stacking Machine. 


additional attachments. 288 Send Curler. 


BETTER CANS 


CAMERON CAN MACHINERY CO. 240 N. Ashland Ave., Chicago, U. S. A. 
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name of every other citizen of Maryland, Whcever profanes the 


name of Maryland violates the sacred character of his own home. 


—despoils it of its beauty and robs it of the basic element of its 
peace and security, its comfort and prosperity. For when one’s 
home shall have been robbed of its ggod name, what else of real 
value remains in it? It is not true—tat least, not wholly true— 
that the average citizen of Maryland possesses that high-minded 
appreciation of his “native land’”’ that would make him willing 
to lay down his life rather than that its name should suffer defa- 
mation. For many of the people ryland is merely a post- 
office address. Some canners of Mayland have often refused 
to put their own names upon their inférior products, fearing that 
they would thus become dishonored. But the same canners have 
not had the same fine regard for the/name of Maryland, which 
is only another name for their name! and for the names of all 
their fellow-citizens. 
UTAH CANNERS’ EXCHANGE 


A Federation of Utah Packers of Canned Fruits and Vegetables, Organ- 
ized for the Purpose of Economically Marketing, Grading,, 
Advertising and Improving the Quality of 
Utah Canned Foods. 


To the Trade: 


We are pleased to announce the organization of the Utah 
Canners’ Exchange, a federation of Utah packers of canned fruits 
and vegetables, organized for the purpose of economically mar- 
keting, grading, advertising and improving the quality of Utah 
canned vegetables and fruits, general offices, Eccles Building, 
Ogden, Utah. 

The exclusive sales of the exchange have been placed in the 
hands of Mr. Henry D. Olson and Mr. George W. Goddard, doing 
business under the name of the George W. Goddard Company, 
Eccles Building, Ogden, Utah, whom we respectfully commend 
for your kind consideration. 

Respectfully yours, 
UTAH CANNERS’ EXCHANGE. 
(Signed) SETH E. PIXTON, President. 

The officers of the Utah Canners’ Exchange are: Seth E. 

Pixton, president; J. E. Randall, vice-president; W. G, Craig, 


floor. 


Will not waste brine. 
Fills absolutely accurate. 
Has positive can feed. 
Does not cut Peas. 
Guaranteed capacity up to 129 cans per minute. 
No Cams. No Levers. 
Has no RUBBERS to catch cans after they 
become worn. 
Only Filler for BAKED BEANS. 

. Has separate measure and separate saucer. If 
measure fails to drop part or all the quantity of 
beans the can will show slack to inspector. 


AYARS MACHINE COMPANY 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 
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secretary, and David E. Randall, treasurer. The directors are: 
E. B. Fredricks, Robt. C. Nye, Oscar T. Jones, A. T. Smith, 
Arthur Jones and James Wilson. The following factories are 
included: Wm. Craig Canning Co., Ogden, Utah; Perry Canning 
Co., Willard & Perry; North Ogden Canning, Co., North Ogden; 
Western Food Products Co., Salt Lake City; Weber Packing 
Corp., Ogden, Utah; Smith Canning Co., Clearfield, Utah; Jones 
Canning Co., Roy, Utah; Riverton Canning Co., Riverton, Utah; 
Hillcrest Canning Co., Roy, Utah. 


LET US DEDICATE THE COMING SEASON TO QUALITY 


URING the coming canning season each canner will have 
D it well within his power to make an important contribution 

to the further success of the canning industry. And the 
contribution that he may and, indeed, should make to the further 
success of the canning industry will have very marked compensa- 
tions for himself. Canned foods of fine quality are now being 
demanded by the consumer. The consumer wants canned foods 
of fine quality, and will be content with no other. See to it, 
therefore, that the consumer gets precisely what she wants— 
canned foods of finest quality.) If every canner shall resolve to 
pack during the coming season canned foods of only the best 
quality, he will have made a jsplendid contribution to his own 
success. It is the wholesale ad the retail grocer who distribute 
canned foods, but it is the cdnsumer who eats them, the con- 
sumer for whom they are really prepared and to whom they are 
really sold. It is not our defire to revert to the mistakes of 
other days, to the shortcomings and the delinquencies of other 
days. We prefer, on the contrary, to indulge in hopes of the 
future. Soon we are to be another canning year. Let us 
determine that it shall witness further progress for canning; 
and let it be the year’s proud boast that it realized the industry’s 
best hopes and the people’s best hopes and the canners’ own best 
hopes of good quality. Let us during the coming season produce 
for the consumer the best peag& to which she has ever had access, 
and the best corn and the be§$t tomatoes and the best of every- 
thing else of canned foods. |Whoever shall determine to pack 
only good canned foods during the coming season—canned foods 
that shall please the consumer and merit the consumer’s approval 
and whet the consumer’s appetite for more and still more of the 


Ayars “NEW PERFECTION” Pea and Bean FILLER 


No valves to wear out and leak brine on the 


Model made for No. 1, 2, 3, & 10 cans. 


What are you doing for 
Canned Foods Week 
March 3-10, 1923 
“The Consumer’s Opportunity.” 


SALEM 
NEW JERSEY 
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CANNERS! 


SOUTHERN SERVICE 


| CANS 
AND 


CLOSING MACHINES 
Will Contribute To Your Success in 1923 


Southern Can Company 


Baltimore, Maryland 


New York Office - - 17 Battery Place 
Manufacturer of newly developed SOCOCAN. 


Zastrow Hydraulic Steam Impelled Crane Zastrow Improved Process Kettle 


Mar f; t ers of 
Retorts or Process Kettles, Process Crates, Crate Covers, Circular Hydraulic (Steam Impelled) Cranes, Steam Circle Cranes, Steam Boxes, Pineapple 
Machinery and etc. ZASTROW MACHINE COMPANY, INC. 


1404-1410 Thames Street, - - - Baltimore, Md. 
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same kind of canned foods—will be abundantly repaid for the 
effort he will make and for all the pains he will go to. Canned 
foods of poor quality have ever been a snare to the consumer’s 
feet, nor have they been without/severe penalties for the canner 


really wants. 
canned foods of good quality, 
canned foods of only good quality go into her hands. 
pleading for a year that shall bé noted for the high quality of 
the canned foods which it produced. Let us have done once for 
all with canned foods of poor quality; there is no room in the 
economy of the trade for them.) Inferior canned foods are a 
hindrance and a stumbling blockj to the progress of canning as 
a whole, and to the progress of each individual canner, Don’t— 
pack—any—inferior—canned—fopds—during — the — coming— 
season! Don’t. 


WHOLESALE JOBBERS OUT IN SUPPORT OF CANNED 
FOODS WEEK 


You will get out of Canned Foods Week all that you put 
into it. 

If you put good-will into Canned Foods Week you will get 
good-will out of it—the people’s good-will in return for your 
own good-will. 

And if you put personal effort into Canned Foods Week you 
will get the people’s recognition of that effort, expressed in terms 
of a better knowledge and a clearer appreciation of canned foods, 
and freer buying of them, not only during Canned Foods Week, 
but during weeks and months and even years following Canned 
Foods Week. 

Are you one of the fewer than five hundred canners that 
have come across with a contribution of “$10.00 a line of ma- 
chinery” and of personal effort and of personal good-will, or 
are you one of more than 2,000 canners that merely look across, 
just as if Canned Foods Week could mean nothing to you, a 
producer of canned foods? 

And yet Canned Foods Week is going across in a really big 
way. The jobbers are interested, very much interested; the 
extent and the fine co-operative quality of the jobber’s interest 


The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 


71 E. State St, Columbus Ohio. 


February 26, 1923 


is amazing. Just why the jobbers should interest themselves in 
Canned Foods Week when so many canners refuse to interest 
themselves in it is a very puzzling and perplexing thing. 

_Canned foods represent only twenty per cent of the jobbers’ 
business, but they represent one hundred per cent of the canners’ 
business. One would suppose that every canner worthy of the 
name would be interested in Canned Foods Week and that he 
would be striving with might and main to make it a success. 
And, yet, there are many canners who look on with calm and 
cool indifference just as if Canned Foods Week were a thing that 
could possess no importance for them. Strange, isn’t it? 


THE MIDDLE OF THE ROAD e 


HE pessimist speaks—“Don’t,” says the pessimist. 


pes The 
optimist speaks—“Do,” says 


} he optimist. Says the pessi- 
mist—“The way is all blocked, and you may not go on.” 
Says the optimist—“The road is all clear, and you may go on.” 
And each speaks of the same roa@. Says a way-worn traveler, 
who had heard what the pessimist] and the optimist had to say— 
“Let me speak, for I have been over the road and know what its 
condition is. Its condition is not good—there are deep ruts in it; 
but if you will travel it with care, watchful of the ruts and the 
ridges and the sharp corners, you may safely travel it. It is not 
true that the road is wholly blocked nor that it is wholly clear— 
it’s a better read now than it was Wwhen I went over it last year, 
and be is getting better all the time, Go, my friends, but be 
careful.’ 


From Way Down in Texas 

“The Canning Trade and Almanac are always a part of 
our files. Can’t be posted without them.’’ —From S. Lederer & 
Son, well-known brokers of Beaumont, Texas. 

AND INDIANA, TOO. 

“T will say The Canning Trade is worth its price and 
then some. I would be lost without it.”’—From W. W. Patrick, 
Canner, of Brownstoin, Ind, 

KENTUCKY'S TRUE, ALSO 

“T just can’t get along without the paper (The Canning 
Trade). nor the Almanac, either.”—From 8S, 7. Webb, a Canner 
of Waynesburg, Ky. 


REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St. 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 
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J.T. DOWLING H. D. DREYER & CO., Inc. 
PATENT ATTORNEY MANUFACTURERS 
| TRADE MARKS 631 MUNSEY BUILDING LABELS i BOXES a ame 
NATIONAL BANK BUILDING, WASHINGTON, ALICEANNA and SPRING STS., BALTIMORE, MD. 
: 
SLAYSMAN & COMPANY 
: Automatic Can Making Machinery | 
BALTIMORE, MD. 


THE 1922 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- a 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at A 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 3 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


DEPENDABLE TOMATO SEED 


WE ARE EXTENSIVE GROWERS OF 


High Quality Tomato Seed 
SPECIALIZING ON CANNERS’ VARIETIES 


STONE, MATCHLESS, CHALK’S JEWEL, 
GREATER BALTIMORE, RED ROCK, 
BONNY BEST, SUCCESS, EARLIANA. 


Put Up to Suit Your Requirements 


Our Northern Grown Tomato Seed is produced un- 
der the supervision of experts in plant breeding and 
selection, and for Earliness, Hardiness, Productive- 


ness and Freedom from Disease is unsurpassed. 


A trial order will convince. 
Write for prices. 


Growers of All 


CANNERS’ SEEDS 


PEAS, BEANS, CORN, BEETS Jerome B. Rice Seed Co. 


SPINACH TOMATOS CAMBRIDGE, NEW YORK 
CABBAGE, PICKLING CUCUMBERS 
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ESTABLISHED 1678 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JUDGE 


Manager and Editor 


107 S. Frederick Street 
Baltimore, Md. 


Telephone Plaza 2698 


Tue CANNING Trabe is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, FEBRUARY 26, 1923 


EDITORIAL 


ANNED FOODS WEEK IS HERE—Saturday of this week 
>» is the opening day of the 1923 Canned Foods Week! Here 
before you know it, eh? Well, that is just what we told 
you—but each time we shook you and tried to make you wake up, 
you just turned over, with a grunt, and went on sleeping.i 

We are informed that the “400 of the canning industry” have 
lined up valiantly behind the movement; have torn a ten-dollar 
bill from their fat rolls and thrown it into the pot, just as if they 
didn’t care whether school kept or not—just like that, by heck! 
The most charitable stretch of the imagination reaches 400 can- 
ners out of 3,000! Where, oh! where are the other 2,600? 

Well, let’s tell the honest, naked truth about it: the missing 
think they are handing the National Canners’ Association a wal- 
lop; that they are not going to help benefit the N. C, A.! Benefit 
the N. C. A.!! Ye gods! Did you ever hear of the Irishman 
who put his hand over his face and then bet his friend he could 
not hit his hand, and when his friend let drive at the hand, the 
Irishman quickly pulled his hand from his face? The Irishman 
won—just like those canners who decided to wallop the N. C. A. 
Does the N. C. A. profit from Canned Foods Week? Jimminy 
Christmas, NO! They have given their time and work, have 
slaved to make it go over big, and not one cent goes to them or 
to any of the workers. All the benefit is to the Canners—to 
those very canners who have refused to contribute one penny for 
their own benefit. All the benefit comes directly to the canners, 
because the aim of Canned Foods Week is to make new con- 
sumers for canned foods; to increase the consumption and con- 
sequently the demand—and consequently the prices—of canned 
foods. It is the finest piece of advertising, at the smallest cost, 
ever devised; and, after all, that is probably why the: canners 
could not recognize it. The notable twenty-six hundred have no 
slightest conception of what “advertising” means. The adver- 
tisers among the canners are all back of Canned Foods Week— 
and back of it in a big way. They will save the day for the 
industry, and we trust our grocer, broker and machinery friends 
will take this into consideration. 

Last minute news says that over a million Canned Foods 
Week streamers have been distributed, in contrast with 325,000 
distributed last year. So the Week is going to be a big one— 
bigger and better than ever expected. Hotels are printing the 
streamer on their menus for that week; over a quarter million 
Canned Foods Week Banks have been distributed; banquets and 
dinners and meetings in every section of the country have been 
arranged—all to boost canned focds consumption—the use of 
canned foods, Thousands of rubber stamps have been furnished 
dealers of all kinds by a big California canner, with the request 
‘that they stamp all their letters, statements, bills, etc., and so 
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“help make this Week the greatest sales event of the season.” 
In every section of our broad land canned foods will be told 
about, to all the citizens, in a way that no one ever dreamed 
could be done, much less would be done, for this product. It is 
an event that every canner should have been back of with every 
ounce of energy he possesses. 


Tomato Canners, Wake Up!—The J. M. Paver Company, 
425 W. Ontario St., Chicago, Ill., one of the best-known and most 


reputable brokers in the business, has prepared one of the finest ~ 


pieces of advertising for canned tomatoes that could be pro- 
duced. It is called “The Story of Tomatoes,” and it tells, in a 
most interesting way, how canned tomatoes are a most healthful 
food; it tells about the medicinal value of tomatoes; it tells the 
story so that few humans could refrain from wanting to eat 
more tomatoes when they read it; and no woman in the country 
would refuse to read it, once she sees it. You Doubting Thom- 
ases who believe that the people do not pay any attention to such 
pamphlets, look about you and note, for instance, that the cir- 
cular on Sauerkraut sold hundreds of thousands of cases of 
kraut; that that circular has been reprinted and reprinted, run- 
ning into the millions, and the more that are printed the more 
seem to be wanted. They are actually “lending” that circular 
among consumers, one woman to another, refusing to “give’’ it 
until they are sure another is obtainable. And they will do the 
ay thing with this “Story of Tomatoes” if you will give them 
a chance. 


The J. M. Paver Co. has stood the expense of printing these 
pamphlets and has a supply ready at hand, which they are will- 
ing to furnish at cost. They ask but $1.65 per thousand for 
them. Send for a supply of these at once. Right way. You 
will get them in time for distribution during Canned Foods Week. 
But they are just as good the week after and for any time. Get 
them and keep them going. How? 

First, get your supply, and then go to your local retailers, 
show the pamphlet, explain its contents, and ask then to dis- 
tribute them in the baskets, or to put a pile of them on their 
counters for free distribution. The retailers are as anxious to 
sell tomatoes as you are, and they will welcome it. 

You were not bashful about producing tomatoes last year. 
You got up a pack of nearly 12,000,000 cases—and you will reply 
they have all been distributed. You should worry! Yes, be- 
cause there were but 4,000,000 cases produced in 1921. But what 
about 1923’s production, which promises to be—how much?— 
twice as large as 1922’s? Well, it will be as large and-larger, 
and if you don’t do something to provide a market for the goods 
—before they are packed—you will be the sorriest bunch of men 
in this broad land. You can write that down as the surest bet 
ever made. If you are able to see the end of your own nose, 
wake up to this condition and get busy right now to make con- 
sumers for your goods—not buyers—but consumers—the women 
and families of the country, so as to send them to the buyers 
demanding more and more tomatoes. And we tell you that this 
“The Story of Tomatoes” will do the work for you if you will 
but get it into circulation. Now, don’t sit down and grouch— 
that we are trying to kill the coming season’s business in toma- 
toes by telling the jobbers that the pack will be large. The job- 
bers know this better than you do. Don’t be an ostrich and hide 
your head in the sand, thinking that nobody but you knows that 
you are going to increase your output in 1923. Get out and 
work to make a market for that increase; get out and work now 
to make that market before you make the pack. And that “goes” 
for a whole lot of other articles than canned tomatoes, Take 
note all of you canners who can read. For if you wait until that 
pack is on your back before making your effort, you will never 
make the effort, and the goods will be taken away from you for 
less than cost. Pack quality—QUALITY must be packed—but 
do something to help the distributors get rid of your packs— 
and do it now. For the tomato canner there could be no better 
or cheaper way of doing this than by the distribution of this 
“Story of Tomatoes.” Get a big supply of them and get busy— 
never mind what the other fellow is doing—YOU do it. 

The consumption of peas has increased 200 to 300 per cent; 
the consumption of pineapple 1,000 per cent; the consumption 
of fruits and most other articles is making a steady growth, but 
the consumption of canned tomatoes and of canned corn is de- 
creasing! Why? Because the producers of canned tomatoes 
and of canned corn have been sitting in their swivel chairs wait- 
ing for buyers to come and ask for the goods, and for consumers 
to learn about them as best they may. The day is here when 
the tomato canners and the corn canners must help make the 
market for their productions, Either that or bankruptcy. 


| 
| -ANNING 
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DEATH OF WILLIAM H. SELLS 


Inventor of the Now Famous Peerless Husking Machine Dies at His 
Home in Los Angeles. 


William H. Sells. Born in Green Bay, Wis., March 20, 1850; 
died at Los Angeles, Cal., February 19, 1928. 

The early years of his life were spent in Wisconsin. His 
parents moved to Vienna, Ont., before he reached his teens. 
Shortly after his fifteenth birthday he ran away from home to 
join the Union Army, but peace being declared, went West and 


spent four years working on the construction of the Union 
Pacific Railroad, being present at the driving of the final spike 
that joined the Union and Southern Pacific roads. Returning 
to Canada, he there formed a partnership with his father in 
manufacturing implements. He invented a husker for field corn 
about 1870. They manufactured this together with other agri- 
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cultural implements for the next twenty years. In 1890 he met 
the late C. P. Chisholm on a train, who told him of their success 
with pea viners and the need of a green-corn husker. They, 
together with the late R. P, Scott, formed a partnership, built 
a husker with rubber rolls, which operated that fall at Hoopes- 
ton, Ill. The next fifteen years of his life were devoted to ex- 
perimenting on huskers, and during this period he constructed 
no fewer than eight different models, most of them attempting 
to handle corn automatically. Finally he turned hack to the 
single hand-fed type machine, after spending over $100,000 on 
automatic huskers. In 1906 he formed a partnership with A. F. 
French, of Fredonia, N. Y,. operating as the Peerless Husker 
Company and marketing the Peerless Husker. This partnership 
was dissolved in 1910. Mr. French sold his interest to Mr. Sells, 
who thereupon organized a new partnership with his three sons— 
Ogden S., Millar W. and Neal S. Sells. He retired from active 
management in 1914 on account of failing health, and of late 
years has traveled extensively. 


His passing leaves another vacancy in the fast-thinning 
ranks of pioneer canning macinery manufacturers. He was one 
of the small group of men who met in the old Sherman House 
in Chicago years ago and organized the Canning Machinery and 
Supplies Association. During his lifetime great changes occurred 
—his inventive mind appreciated them and his thoughts ever 
turned toward devices to save labor. He was a man well loved 
by his friends, whom he drew to him with strong ties of personal 
friendship, and his word was his bond, 


Surviving him are his widow (Lottie M. Sells), two daugh- 


ters (Mrs. A. W. Landsheft and Marion W. Sells) and three 
sons (Ogden, Millar and Neal Sells). 


royer-Fox 


Speed 75 to 100 cans per minute 


J. L. COLLINS 
112 Market Street 
San Francisco, Cal. 


E. P. BURBANK 
15 Hopkins Place 
Baltimore, Md., 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


GEO. DOWSING 
Pratton Bldg., 
Sydney, Australia 


NON-SPILL 
CLOSING MACHINES 


ALWAYS ON THE JOB 


No matter what the rush or amount of 
overtime. 

One canner writes: “‘We don’t know the 
machines are in the place. They run all 
day without a stop and do perfect work’’. 
Another writes: ‘“‘We speeded the ma- 
chines up from 95 to 102 cans per minute 
to finish up late Saturday night, and had 
no trouble, in fact they made uniformly 
perfect seams throughout the season.”’ 


Place orders early - Prices guaranteed 


601 MYRTLE STREET 
SEATTLE, U. S. A. 


H. S. GRAY CO., 


Honolulu, I. T, 


| 

JAMES LEAVITT 
Ogden, Utah 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—One Cyclone Pulp Machine. One 
15 H. P. Steam Engine. Two Cypress Tanks, 4x4x6x6. 
C. F. Harward, Halls, Tenn. 


“FOR SALE AT BARGAIN PRICES. Practically new canning 
machinery for Peas, Corn and Tomatoes can be purchased at this 
time at extremely low prices. Advise your :equirements at once 
and take advantage of this opportunity. Apply, Box A-1014, care of 
The Canning Trade 


Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
_materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE— 
6 40x60 Closed Retorts with crates and thermometers, com- 

plete. 

Queen Anne Corn Cooker. 

Ayars Corn Cooker, 4 pocket. 

American cut-off saw and bench roller bearing. 

Inserted two Segment resaw. 

50-ft. Smoke Stack. 

60 H. P. Swinging Erie City Boiler, all new tubes. 

5 H. P. Gasoline Engine. 

Power Presses, cutting tops and bottoms. 

Air Pumps. 

Storage Tanks. 

Peerless Steam Crane. 

Wooden Cypress Tanks, 3 in bottom, 1% stay. 
Address Chas. Jarrell, Hillsboro, Md. 


FOR SALE—To close out an estate, we offer for sale at 
bargain prices the following: 

1 Check protector. 

1 Burrough Bookkeeping Machine. 

Corn and Tomato Labels. 

Canning Factory on the M. D. & V. Railroad at Ellendale, 

Del. 

Canning Factory at Drawbridge, Dorchester Co., Md. 

These factories are well located and fairly well equipped with 
necessary machinery. Smith-Webster Committee, Belair, Md. 


FOR SALE—1 600-can No. 1 Can Anderson & Barngrover 
Cooker, variable discharge. 1 124 Station Link, Belt Peeling 
Table. 1 Ayars Rotary Filler (single), No. 3 cans. 1 Hansen 
Pea and Bean Filler, No. 3 cans. 1 Zastrow 25 ft. 3-8 ft. Car 
Steam Box. 1 Baker 10 ft. Horizontal Retort. 1 Premier Lye 
Scalder and Washer, for peeling peaches. 2 40x60 Closed Retorts 
(excellent condition). 30 3-tier (Double Bails) Process Crates 
(excellent condition). 1 Sinclair-Scott Pod Pea Huller. Address 
Canning Machinery Exchange, Marine Bank Bldg., Baltimore, Md. 


FOR SALE—Box Nailing Machines. 1 5-Track Doig No. 2 
Nailing Machine, spreads nails 18”. 2 6-Track Doig No. 2 Nail- 
ing Machines, spreads nails 18”. 1 6-Track Morgan No. 6 Nailing 
Machine, spreads nails 18”, 1 7-Track Doig No. 2 Nailing Ma- 
chine, spreads nails 18”. 2 8-Track Morgan No. 8 Nailing Ma- 
chines, spreads nails 23”. 2 8-Track Morgan No. 8 Nailing Ma- 
chines, with side arm attachments. 1 9-Track Doig Nailing Ma- 
chine. 1 12-Track Doig No. 4 Nailing Machine, spreads nails 28”. 
Also Box, Veneer and Woodworking Machinery of all kinds. Send 
us your inquiries. What have you for sale? Charles N. Braun 
Machinery Co., Ft. Wayne, Ind. 


FOR SALE—Three Sprague Lowe Tomato Pulpers. 
Two Livingston Tomato Washers. Address Box A-1038, 
care of The Canning Trade. 


FOR SALE—324 Portland Cast Iron Retorts, 38x 
38x38; $30.00 each f. o. b. Hoopeston, Ill. Address 
Hoopeston Canning Co., Hoopeston, Ill. 


FOR SALE—2 Monitor No. 6 Pea Graders,2 Reeves Variable 
Speeders, 1 Monitor Pea Washer, 2 Sprague-Glass Pea Washers, 
1 Boomer & Boshert Power Cider Press, 1 Invincible String Bean 
Cutter, 1 Sprague-Lowe Hand Pack Filler. All above machines 
in good working condition and are offered at bargain prices. 
Apply, H. C. Hemingway & Co., Syracuse, N. Y. 


FOR SALE—One 12 H. P. Upright Steam Engine; 
good order; cheap. New sprocket chains, sprocket 
wheels, shafting, pulleys, etc. Boiler compound, 
graphite; also graphite grease. Codd Tank and Spe- 
cialty Co., 115 South St., Baltimore, Md. 


FOR SALE—Ayars Rotary Tomato Filler for San- 
itary Cans, fitted for No. 3 cans; practically new. 

Ayars King Filler for No. 3 and No. 2 Sanitary 
Cans, tomatoes; fine condition. 

Hammond Labeling Machine for No. 3 Cans; good 
as new. 

Address John W. Bay & Co., Perryman, Md. 


FOR SALE—1,000 Steel Tubs, 24” diameter at top, 
20” diameter at bottom, 18” deep. Made of galvanized 
steel in one piece. Address James A. Tarr, N. W. Cor. 
Sharp and Conway Streets, Baltimore, Md. 


FOR SALE— 

1 Colbert Rotary Tomato Filler for No. 2 ana 3 Open 
Top Cans. 

1 Fifty-five H. P. Alberger Buffalo Tandem Gas Engine. 

1 Smith Automatic Suction Gas Producer for above en- 
gine. 

1 Four-Shoe Invincible String Bean Grader, making five 
grades. 


Peerless Corn Huskers. 
Morrall Green Corn Cutters. 
Ulery-Merrell-Soule Corn Silker. 
Brass Pulp or Catsup Pump, 2-inch connect‘on. 
Twentieth Century Liquid Filling Machine. 
Sets 2-inch, 1 set 2%-inch, Copper Coils for Pulp 
Tanks. 
4 Cypress Pulp Reducing Tanks 6 ft. 4 in. diameter, 72 
inch staves. 
Price on application. The Fuller Canneries Co., Kirby 
Bldg., Cleveland, Ohio. 
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FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—A large size Ayars Pea Filler; in 
first-class condition. W. E. Robinson & Co., Bel Air, 
Maryland. 


FOR SALE—Two (2) 14 tube Haller Rotary Cat- 
sup Fillers, in good condition; $500.00 each to quick 
buyer. Box A-1044, care The Canning Trade. 


February 26, 1923 


FOR SALE—Two large size Rotary Warm Water 
Wheeler Apple Soakers. One 17’x27” two-color Hooper 
Printing Press. One standard 2000 lbs. capacity 34”x 
43” Platform Scales. All the above in good condition. 
C. H. Musselman Co., Biglerville, Pa. 


For Sale—Factories 


FOR SALE — Fully equipped canning factory in 
Baltimore City. Plant can be bought at a very reason- 
able figure. Location excellent. Address Box A-1028 
care The Canning Trade. 


FOR SALE—Cannery, together with farm land 
adjoining. A complete and compact unit. Located in 
Southern New Jersey; R. R. siding. Address 

F. M. Stevens, Cape May, N. J. 


FOR SALE—Canning Factory at Delmar, Del., 
equipped for No. 10 Tomatoes. First-class condition; 
built new in 1917. Capacity 2,500 cases ten hours. 
Large acreage can be secured on contract. Terms of 
sale on application. Address Charles M. Scott Packing 
Co., Dover, Del. 


Seed For Sale 


THE CANNING TRADE. 
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We offer a limited amount of Indiana-Baltimore Tomato Seed, 
$3 00 per Ib. cash with order, or on delivery, This seed was grown 
and selected under the direct Supervision of Purdue Univertity, 
Orders filled in order received until Supply is exhausted. 

Indiana Canners Association, K. N. Rider, Sec., Matthews, Ind. 


FOR SALE—About 100 bushels Jerome B. Rice 
Seed Company Alaska Peas, sealed and selected stock. 
Germination test of two samples of this lot showed 98 
and 99 last December. 

C.S. Stevens & Sons, Cedarville, N. J. 


Machinery— Wanted 


WANTED—Two (2) Tomato Fillers for No. 214 
cans. One Tomato Scalder, complete with inspection 
table. Apply Hyslop & Sons, Greenville, Ont., Canada. 


WANTED—One Bucklin Cyclone Pulp Machine. 
Must be in first class condition. T. K. Robinson Co., 
Vicksburg, Miss. P.O. Box 346. 


WANTED—2 Monitor Pea Graders. 3 40x60 or 40x72 Closed 
Retorts. 1 Ayars Double Rotary Tomato Filler, for No. 1 cans. 
1 Continuous Cooker, for No. 2 and 3 cans. 1 String Bean Cutter. 
Address Box No. A-1035, care of The Canning Trade. 


FOR SALE— 
200 bu. Connecticut grown Golden Bantam. 
200 bu. Connecticut grown Evergreen. 
150 bu. Connecticut grown Country Gentleman. 
Sweet corn, new crop. Address 
Box A-1024, care of The Canning Trade. 


FOR SALE—Michigan-grown Sweet Corn Seed, high germi- 
nation, true type and vigorous. 100 bu. Shakers Early Sweet 
Corn Seed, Crosby Type. 100 bu. Crosby Early Sweet Corn Seed. 
Grown from individually tested ears, thereby eliminating danger 
of root rot, wilt or other corn diseases, Crosby grown from orig- 
inal Minnesota Experiment Station parent stock; type, vigor and 
cuality fully maintained and probably improved, Quotations and 
samples on request. W. R. Roach & Co., 501-508 Murray Bldg., 
Grand Rapids, Mich. 


FOR SALE— 
100 bu. Refugee Wax Beans. 
300 bu. Refugee 1000 to 1. 
500 bu. Surprise Peas. Address 
Box A-1025, care of The Canning Trade. 


WE HAVE THE FOLLOWING SURPLUS SEED TO 
OFFER: 460 Bushels Surprise Seed Peas, 90 Bushels Perfection 


Seed Peas, 180 Bushels Advancer Seed Peas, 150 Bushels Hors- . 


fords Seed Peas, 340 Bushels Allans Canner Seed Peas. All 
above show high germination. Apply to H. C. Hemingway & Co., 
Syracuse, N, Y. 


FOR SALE—500 bushels of Alaska Seed Peas. 
Address G. L. Webster Cang. Co., Inc., Cheriton, Va. 


FOR SALE—200 pounds of Greater Baltimore To- 
mato Seed; saved from splendid patch, 1922; the fruit 
is smooth, round and ripens up to stem; averaged 9 
tons on large acreage last year; tomatoes will give 
from 4 to 7 cans more per bushel. Price, $4.00 per lb. 
Address Mrs. Evelyn Harris, Howell’s Point Farm Can- 
nery, Betterton, Md. 


FOR SALE—300 pounds Rice’s Detroit Dark Red 
Beet Seed. Oswego Preserving Co., Oswego, N. Y. 


FOR SAEE—200 bushels Alaska Seed Peas, field 
rogued, hand picked; first-class seed peas. Special 
price. Charles Jarrell, Hillsboro, Md. 


WANTED—Two Cuykendall Gun Cooker Mixers. 
Must be in good condition. Address Box A-1034, care 
of The Canning Trade. 


WANTED— 
1 Haller Rotary Filler. 
Peerless Huskers. 
No. 5 Sprague Corn Cutters. 
Address Box A-1040, care The Canning Trade. 


FOR SALE—-CANMAKING MACHINERY 


This machinery was bought for making Ether Cans 
and was never used and is in the original boxes and crates. 

1 No. 2 Chas. Leffler Adjustable Power Press. 

1 No. 6 Chas. Leffler Adjustable Power Press. 

1 No. 7 Chas. Leffler Adjustable Power Press. 

1 No. 1 Chas. Leffler Power Edger or Hook Forming 
Machine, for Bodies up to 5” high and 2-1/16” to 8” in 
length, 

A) Extra et of Rubber-covered Rolls for No. 32 Former. 

8 Soldering Frames with Cylinders. 

8 Extra Cylinders for above Frames. 

1 Chas. Leffler Semi-Automatic Roll Floater, for cans 

1 No. 32 Chas. Leffler Power Body Forming Machine, 
equipped with rubber rolls, for bodies up to 9” high. 
to 10” in diameter and 15” high, with Hauck Oil ;_ —_—" 

1 Stevenson Triple Can Tester, with Air Compressor 
and Tank. 

1 No. 4 Chas. Leffler Screw Forming or Threading 
Machine, with one set of Chucks for finishing Ether Can 
Tops. 

3 Sets (28) Dies for making 1%”, 258” and 3-7/16” 
Ether Can Tops. 

8 Combination Bottom Dies for above sizes. 

1 Cutting Die for Soft Metal Caps for Ether Cans. 

7 Complete Spring Attachments for above Dies. 

The above machinery and dies are offered, subject to 
prior sale, F, O. B. Lawrenceburg, Indiana, 

Address Geo. P. L. Squibb, 619 Ridge Avenue, Law- 
rence burg, Ind. 
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EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—In Wisconsin two experienced warehouse men for 
nine or ten months, starting April lst, Eurnish references and salary 
expected in first letter. Only capable experienced men need apply, 
Address Box B-1032 % The Canning Trade. 


WANTED—Superintendent for canning plant in Middle 
West, experienced in packing Fancy Crosby and Golden Ban- 
tam Corn, also Peas and Kraut. Only experienced men with 
good record behind them need apply. Give record, reference 
and salary wanted in reply. Also state if married or single. 
Applications will be treated confidential. Address Box B-1033 
care The Canning Trade. 


WANTED—Superintendent Processor to take charge of 
large Canning Plant in South Carolina, packing tomatoes, string 
beans, okra and beets; 50,000 case capacity. Good salary and 
two-year contract to satisfactory man. Nice 8-room house near 
plant included. Answer quick, with references. Address Box 
B-1036, care of The Canning Trade. 


WANTED—Superintendent for large corn packing plant sit- 
uated in the Middle West. Must have best possible experience 
in packing high-grade fancy corn, Position is permanent. Reply 
stating experience, all references and permanent salary required. 
Address Box B-1039, care of The Canning Trade. 


WANTED—An Experienced and Successful Canned Foods 
Salesman. A knowledge of factory operation desirable. Give 
full information, with salary expected. Application held in strict 
confidence. Address Box B-1042, care of The Canning Trade. 


WANTED—A young man experienced in the canning of 
vegetables and with mechanical engineering training, for the 
position of Assistant General Superintendent wrth a large con- 
cern operating a number of canneries. One who has some 
knowledge of the manufacture of tomato products is preferred. 
Address Box B-1030, care The Canning Trade. 


February 26, 1923 


— CAN PRICES—— 


American Can Company 
Write our district offices for packers’ 


can prices. 


THE AMERICAN CAN CO. 


SITUATIONS WANTED 


WANTED—Position as manager or superintendent; twenty 
years’ experience packing fruits, vegetables, sea foods, special- 
ties, condiments, ete. Best of references. Address Box B-1022 
care The Canning Trade. 


WANTED—Situation desired by practical Pickler, where 
he will have the opportunity to exercise his ability in the 
growing, salting and manufacturing of the better grade of 
pickles. Address Box B-1006, care of The Canning Trade. 


WANTED—Position as Superintendent Processor on any 
and all lines of canned fruits and vegetables in tin; bar none. 
Can furnish best of references from past emnvloyers. Write me 
for proposition and lines you pack. Address Box B-1027, care of 
The Canning Trade, 


WANTED—Experienced person practical in the manufac- 
ture of cane syrup and compounds, also the canning of syrups 
and molasses, wishes a position as manager, Can erect and 
equip plant to handle this product. Can furnish best refer- 
ences. Address Box B-1008, care of The Canning Trade. 


WANTED-—-Young chemist, graduate of the Prague Uni- 
versity, specialist in pectins, having done research work and 
canning in Czechoslovakia, would accept situation in some 
large cannery. Knows new machines for jam manufacturing. 
Speaks and writes English well. Could accept the situation 
end of December, 1922. Apply Box B-1015 care The Canning 
Trade. 


WANTED—A position as superintendent processor, or as 
a double-seamer mechanic for the Fall. I have had years of 
experience as superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 
position to begin October 1st until the close of the year. I can 
furnish references. Address 612 East Grand River Street, 
Clinton Mo. 


WANTED—A position as Manager or Superintendent by a 
young man experienced in packing a full line of fruits and vege- 
tables, satisfactory references as to ability, character, habits, etc. 
Address Box B-1037, care of The Canning Trade. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


: 
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CANNED FOOD PRICES 


THE CANNING TRADE. 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


****Many canners get 


higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Iloward E. Jones & Co. 
ned ‘Vegetables 
ASPARAGUS*—(California) 
Balto. N.Y. 
White Mammoth, No. 2%..... $49 
White Mammoth, Peeled, No. 24%.. Out .... 
White, Large, No. 2%..... 
White, Large, Peeled, No. 2%.. Out... 
Green, Large, No. 2%...... 9:66 
White, Medium, No, 2%........- 
n, Medium, No. 3.50 3.70 


Tips, White, Round, 

Tips, Green, Round, No. 24%....... Out. 
BAKED BEANSt 


In Sauce, No. 2. 

In Sauce, No. 8...... ee 1.50 1.55 
BEANSt 


String, Standard Green, No. 2..... .80 -90 
String, Standard Green, No 10... .... 5.25 
string, Standard Cut White, No. 2. 

Stringless, Standard, No. 2 1.00 -90 


Stringless, Standard, No. 10. 5.25 
White Wax, Standard, No sw 4.95 
White Wax, Standard, ee 
Limas, Standards, Ne. 9558 


Limas, Soaked, No. 2....... 


No. 
Red Kidney, Standard: No. eb 90 7.90 


CORNt 
Std. Evergreen, No. 2. f.o.b. Balto. 1.00 78 
Std. Evergreen, No. 2, f.ab. Co.... _-90 80 
Std. Shoepeg, No. 2, f.0.b. Co...... 1.00 -90 
2, f.0.b. 1.10 .95 


Std. Crushed, No. 2, 
Std. Crushed, No. 
Ex. Std. Crushed, 2 

Ex. Std. ~*~ Ne 2, f.o.b. Bal. 1.05 out 

Extra, No. 

ra Sta Western, No. 2.... ..... Out 

Standard Be cess -95 

HOMINYt 

Standard, Split, No. 8............ -95 {¥ .90 

Standard, Split, No. 10....... eocee 8.15 $3.00 

MIXED VEGETABLES FOR SOUP} 
OKRA AND TOMATOES} 

No. 1 Sieve, f.o.b_ factory...... 1.75 2.75 

Baltimore. . 

No. 2 Sieve, 2s Bo factory...... 1.50 41.70 

o.b. Baltimore. . 

No. 3 Sieve, 2s, pe factory...... 1.30 91.35 

o-b. Baltimore...... 1,40 .... 

No 4 Sieve. 2, ‘fob, factory...... 91.25 1.35 
Baltimore...... 1.25 

No. 5 Sieve, factory...... Out Out 


E. J. Standards, 1’s, No. 4 Sieve.... Out Out 
E. J. Sifted, 1’s, No. 3 Sieve........ Out Out 


E. J. Ex. Sifted, 1’s, No. 2 Sieve.... Out Out 
Fancy Petit Pois,, 1’s 


BO, 430 8.50 
Squash, 
Squash. N 


SAUERKRAUTt 

Standard. NO.  -85 -90 
Standard, No. 1.05 
Standard, S 
Standard, No 3.40 4.00 


SPINACHt 
tandard, No. 2. 1.10 
No. 2%. 1.45 
Standard, No. 1.55 


({) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co., Inc. 


(§) Wm. C. West & Co, 


New York prices corrected by our special Correspondent. 
CANNED PRICES—Continued 


Standard, No 
California, No. 1044, f.o.b. Coast... 
California’ 
qF. O. B. Factory basis. 
SUCCOTASHt 


Green Beans, No. 
With Dry Beans, No. 2 
Maine, No, 2....... 
New York State........ 


SWEET POTATOESt{ 
F. O. B. County 

Standard, No. 2, f. o. b. county... 

Standard, No 8, f.o.b. Baltimore... 

Standard, No, 3, f.o.b. County..... 

Standard, No. 9, f.o 


-b 
Standard, No. 10, f.0.b. County.... 


TOMATOESt 
Fancy, No. 10, f.o.b. Baltimore.... 
Jersey, No. 10, f.o.b. Factory.....- 
Standard, No. 10, f.o.b, Baltimore. . 
Standard, No. 10, f.o.b, County.... 
Sanitary 3s, 5% in. wae 


Standard, No. f.o.b. Baltimore. . 

Standard, No. 3 f.o.b, County.... 
Seconds, No. 3, f.o.b. Baltimore... 
Standard 2s, f.o.b. Baltimore...... 
Standard, No. 2, f.o.b, County..... 
Seconds, No. 2, f.o.b. Baltimore 

Standard 9s, f.o.b. Baltimore 
Standard 1s, f.o.b. Baltimore..... 
Standard ls, f.o.b. County......... 


TOMATO 


4.00 


1.65 
1.60 


91.65 
71.55 


eee 


95 
4.75 
15 


Canned Fruits 
APPLESt 
Michigan, No. 10........ . 
Maryland, No. f.o.b. Baltimore.. 1.10 
Pennsylvania, Ne. 10, f.o.b. Balto.. 3.25 
Maryland, No. 10, f.o.b. Balto..... 2.50 
APRICOTS 
California Choice, No. 2%........ 2.75 
BLACKBERRIES$§ 
Standard, No 2..... 
Standard, No. 8..... cece 
Standard, No. 2, Preserved....... 1.50 
Standard, No. 2, in Syrup........ 1.25 
BLUEBERRIES 
Maine, 
CHERRIES$ 
Seconds, Red, No, 2....... ect 
Seconds, White, No. 2..... oce Out 
Standard, Red, Water, No. 2 
Standard, White, Syrup, No. 2..... .... 
Extra Preserv S00 
Red Pitted, No. 2... Enaueneerens Out 
Sour Pitted Red 10s, ‘No. 2 wocccces SEO 
GOOSEBERRIES$ 
Standard, No. 2........ 
Standard, No. 10......... 
PEACHES* 
California Stan No. 2%. 2.30 
California Choice, No. 244, L. C. 2.75 
PEACHESt 
Extra Sliced Yellow, No 1........ 1.60 
Standard White, Out 
Standard Yellow, No. 2.. cece 
Extra Standard Yellow, 
Seconds, White, 
Seconds, Yellow, No 
Standards, White. No, 8..........+ 1.75 
Standards, Yellow, No 8.......... 1.75 
Extra Standard White, No. 8...... 2.00 
Extra Standard Yellow, No. 8..... 2.00 
Selected Yellow, No, 3-50 
Seconds, White, No. 8............. 1.60 


Pies, Peeled, No. 


CANNED FRUITS—Continued 
PEARS 


Balto. N.Y. 
Seconds, No. 2, ater...... ease 
Standards, No 2, in Water........ 
Extra Standards, No, 2, in . 1.25 91.15 
Seconds, No. 3, in Water...... 
Standards, No. 8. in Water........ 1.25 {1.20 
Standards, No. 3, in Syrup........ 1.50 1.40 
Extra Standards, No. 3, in Syrup.. 1.75 {1.50 

PINEAPPLE* 

Bahama Sliced, Extra, No. 2 


Bahama Sliced, Ex. Std., No. - i Out Out 
Bahama Grated, Ex. Std, No. 2.. oni 
Hawaii Sliced, Extra, No. 2%...... 4.00 4.10 
Hawaii Sliced. Standard, ot 2%.. 3.50 3.50 
Hawaii Sliced, Extra, No. 3. 3 

Hawaii Sliced, Standard, Ne. 2.70 2.45 
Hawaii Grated, Extra, No. 2..... -- 2.55 1.80 


Hawaii Grated Standard, No 1. 
Shredded, Syrup, No. 10........... 
Crushed Extra, No, 10.......cccess Gat see 


Black, Water, No. 1. 
Black, Syrup, No. 1...... 


RASPBERRIES$ 
Black, Water, No, 2......ssseeeee- 1.75 1.80 


8.00 410.00 


Canned Fish 
HERRING ROE* 
Standard, No. 2...... 
LOBSTER* 
Flats, % Ib, case 4 doz............ 20.00 
OYSTERS$ 


Standards, 5 oz.... 


SALMON® 
Red Alaska, Tall, No 1.......... 2.60 
Red Alaska, Flat, No. 14.......... 
Cohoe, Tall, No. 1. 


Pink, Tall, No. 1........ 
Columbia, Tall, No. 
Columbia, Flat, No. 


‘Gam 
Columbia, Flat, No, %.. 


Chums, Tallis ...... 

Medium Red, Tale... 1.46 1.48 

Wet or Dry, No 1%.......... 91.50 

Wet or Dry, No. 1...... 


SARDINES—Domestic, per Case 


F. O. B_ Eastport, Me. 1921 
% Of Keyless .. 


% Mustard. Keyless ...... 
California, per 


Oval, No. 1 


TUNA Case 
California, “4s ....... te 


California, %4s ....... acer 
California, Is .......... 24.00 


California, 
California, %s, 
California, 


California, 4s, Blue Fin.......... .... 
Blue Fin out 


35 
Balto. N.Y. 
1.35 $1.30 
1.25 1.25 
Green, Small, No 2%............ 3.40 3.50 4 
.80 
1.05 1.00 
-80 
Out Out 
Eastern Pie, Water, No, 2.......-. Out .... 
5.50 5.50 Eastern Pie, Water, No. 10........ Out .... 
PLUMSt 
BEETSt Red, Water, No 9.00 {9.00 = 
Small, Whole, No, 1.60 1.40 Standard, No. 10 STRAWBERRIESS 
Standard. Whole, No, 1.05 1.25 Extra Standard, Syrup, No. 2...... 2.00 12.25 a 
Standard, No. 1.60 $1.50 
Extra, Preserved, No. 1..........+. 1.80 1.25 
4.25 Preserved, No. 1.15 $1.80 
3.75 
4.50 
wy Shoener foh 19 Out 
2.65 
1.35 
Out 
Standards, 10 00 3.60 : 
Standards, 8 2.50 2.40 
= 
11.25 
| 1.70 
18.50 
2.35 
2.70 
uso | Tomato, K Gat | 
PUMPKIN? Out Y% Tomato, Carton 
Out 
41.10 Out 
11.15 Out 
12.20 
3.50 
91.70 
71.15 
Pies. Unpeeled, No. 10............. 4.00 43.50 
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\F SMILE AWHILE 


AS OTHERS SAW HIM 


An old negro from Belair had come to seek employment. 
Everywhere he went references were asked for. Finally he gave 
the names of former employers and in due time returned for a 
decision. Some of the letters were read to him, in which he was 
praised very highly and his work and loyalty greatly lauded. 
The old man’s eyes opened wide with surprise and pleasure as 
he remarked: 

“Well, I declair, if I had ’ a’ known I was such a good niggah 
as dat, I sho’ would ’a’ got mo’ pay.” 


ABSOLUTELY ESSENTIAL 


Do you mind if I attend a wedding tomorrow, dad?” 
“Must you go?” 
“T guess so. I’m the bride.”’ 


WHEN RIGHT IS WRONG 


Here lies the body of William Gray, 

Who died maintaining his right of way. 

He was right, dead right. as he sped along, 

But he’s just as dead as if he was wrong.—Bison. 


He—“You surely are a good dancer.” 

She——“Thank you. I’m sorry I can’t return the compliment.” 
He—“You could if you were as big a liar as I am.’’—Mug- 
wump. 


STOP SHOVIN’ CANTCHA! 


“TI will have fifty good-looking chickens on exhibition start- 
ing Monday. Guaranteed good. All young hens. $2.00 each. 
Apply,” ete.—Classified Ad. in Baltimore News. 


HE-FLAPPER’S LINGO 


Farmer Gish—‘Those sea shore animals up in Maryland 
are peculiar.” 
Farmer Corntassel—“How’s that, Ezra?” 


F. G.—‘Wal, mv boy, Joe, writes that he dragged a crab to 
a basket-ball game.” 


NICE BOY! 


Voice (from dark parlor) —“My, but your nose is cold!” 
Helpful Brother (to irate father who was suspicious)—“Gee, 
Pop, I bet Rover is in the parlor again.”—Burr. 


PRETTY TOUGH 
Cannibal Woman—‘Have you seen anything of my hus- 
band?” 
Cannibal Chief—“Not since dinner.”—Juggler. 


FOR THE MUSICALLY INCLINED 


‘The United States Pr inting f Nell—“Don’t you think Tosti’s ‘Good-by’ is thrilling ?” 


Bell—“Why, my dear, he has never called on me.”—Mug- 


READ THIS ONE. 


Liza—‘What is the piece of literature which has no plot, yet 
keeps you guessing till the last minute? ag 

Jane—“A detective story, I guess.” 

Liza—“Wrong—it’s a time-table!” 


CINCINNATI 


HOW COME? 


" —=y The phrase “How come?” often pronounced “huccome,” has 
A long been used in certain parts of the South as a synonym for 
why, 

When someone asked Simon, the village simpleton, why he 
used the word he replied: “Huccome you ax me huccome I say 
the 
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WHERE TO BUY 


THE CANNING TRADE. 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BARRELS, KEGS, Etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. : 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
can. 


BROKERS. 


J. M. Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 

Buckets and Pails, metal. See Enameled 
Buckets. 

Buckets, wood. See Cannery Supplies. 

BURNERS, oil gas, gasoline, ete. 

A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co., Baltimore. 

Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Filling Machines, bottle. See Bottlers’ Mehy. 


Consult the advertisements for details. 


CANS, tin, all kinds. © 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Capping Machines, solderless. See Closing 
Machines. 

Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
H. W. Caldwell & Sons Co., Chicago. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 
ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, ete. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & GRADING MACHINERY, 

peas, bean, seed, etc. 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N.Y. 
Cameron Can Machy. Co., Chicago, Il. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Whitaker Glessner Co., Wheeling, W. Va. 
Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 


H. W. Caldwell & Son Co., Chicago. 

La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore. 

Matthew Gravity Carrier Co., Elwood City, Pa. 


COOKERS, continuous, agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

Cookers’ retors. See Kettles, process. 

a and Fillers, corn. See Corn Cooker- 
ers. 


COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
COPPER COILS for tanks. 


F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


COOPERAGE, kegs, barrels, ete. 
Chickasaw Cooperage Co., Memphis, Tenn. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Merral Bros., Merral, O. 

Sprague Cang. Mchy. Co., Chicago. 

CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 
Sprague Cang. Mchy. Co., Chicago. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKEBS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 

Peerless Husker Co., Buffalo, N. Y 


Corn Mixers and Agitators. See Corn Cooker 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
_ (Boxes, Bottle Wrappers, ete. 
Hinde & Dauch Paper Ohio. 
Stecher Litho. Co., Rochester, N. Y. 
S. Ptg. & Litho. Co., Cincinnati, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
~~ Renneburg & Sons Co., Baltimore. 


K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Zastrow Machine Co Baltimore. 

Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 

Cutters, string bean. See String Bean Mchy. 

Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, ete.). 

American Can Co., New York. 

Southern Can Co., Baltimore. 


Whitaker-Glessner Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Balti 
Elevators, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, ete. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 


Enameled-lined kettles. See Tanks, glass 
lined. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 


Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Factory Stools. See Stools. _ 


Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 


Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 

Co., New York. 

ontinenta an Co., Ine., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohia 

FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 


Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Huntley Mfg. Co., Silver Creek, N. Y 

Peerless Husker Co., Buffalo. . 

A. K. Robins & Co., Baltimore. 

Sinclair-Seott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

alae Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power Plant 
Equipment. 
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THE CANNING TRADE. 


WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Sons Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & 
Generators, electric. ee motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equi i 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 

ing Mchy. 

Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 


cago. 
Soikalea Kettles. See Kettles, copper. 


JACKETED PANS, steam. dia 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit’ See Glass Bottles, etc. 
Juice Pumps. See = 
Kerosene Oil Burners. ee Burners. 
Ketchup Fillers. See Bottlers Meby. 


KETTLES, copper, plain or jacketed. 


F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, caved. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Baw. Renneberg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mehy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 


MILL SUPPLIES, Pulleys, etc. 


H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, ete., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 

Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Seott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago. 
Livingston Seed Co., Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., Chicago. 
Sloan Seed Co., Los Angeles, Cal. 


PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., 

achinery. 


Pea Harvesters. See Farming 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 


A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
= Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 


John R. Mitchell Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


PLANTING MACHINE, 
Masters Planter Co., Chicago. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 


F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 


SALT, canners. 
Colonial Salt Co., Akron, O. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Sealding and Picking Baskets. See Baskets. 
Serap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Leonard Seed Co., Chicago. 
Livingston Seed Co., Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., Chicago. 
Sloan Seed Co., Los Angeles, Cal. 
Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill. 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 
— fruit and vegetable. See Corers and 
cers. 


SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, etc.). 
Sinclair-Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles 


tles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 
STEEL STOOLS, CHAIRS, Etc. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 


ing brands, etc. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
ey ae Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
upplies, segue room, line shaft, ete. See 
Power Plant Equipment. 


Supply House and General Agents. See Gen- 
eral Ag 


ents. 
Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
ables, picking. See Pea Canners’ Mchy. 


TANKS, METAL, 
F. H. Langsenkamp, Indianapolis. 


-Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 


National Peeling Machine Co., Baltimore. 
A. K. Robins Co., Baltimore. 


Harding pag ee. Co., Wilmington, Del. 
Tomato Seed. Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Peerless Husker Co., Buffalo. 
Sprague Cang. Mchy. Co., Chicago. 
ransmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed 
Regulators. 


VALVES. 


H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 


VEGETABLE CUTTERS, OKRA, ETC. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, 0. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and far. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., .Baltimore. 

Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 

Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 
See Corrugated Paper 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 


j | 
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eee Wrapping Machines, can. See Labelling Mchy. 
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RE NNEBURG’S 


Improved Process Steel Kettle 
Equipped with all the latest im- 
provements. Strongly and ac- 


curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


MADE BY 


Edw. Renneburg 


; & Sons Company 

OFFICE: ? 
z 2639 Besten Street 3 
WORKS: z 
z Atlantic Wharf, Bosten Street and J 
4 Lakewood Avenue > 
a 


WEIRTON,W.VA. 


TIN CANS 
. \ CAPACITY 600 MILLION CANS PER YEAR 
. MAIN OFFICE 


BALTIMORE MD. 


LABELS 


-A Good PRODUCT plus an 


attractive “GAMSE LABEL” 


pn your Can——— 


properly displaye 

‘spells “SUCCESS” 
We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 


MONEY on your Labels. Write Us 


GAMSE BRO. 


LITHOGRAPHERS | 


Building, BALTIMORE, MD. 
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CONTINENTAL 
COMPANY 
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